
 
LET’S GET STARTED 

 

     Poached Langostino + Tomato Soup   gfo 
sourdough + gruyère crostini 

 

 

     Baby Kale & Beet Salad   gf 
sundried cranberries, manchego, crispy kale chips, 

toasted pumpkin seeds, curry basil dressing 
 
 

   Roasted Chicken + Padano Arancini  gf 
fresh oyster mushroom broth, chimichurri 

 
BRING IT ON 

 

       Seafood Hot Pot   gf 
lingcod, prawns, mussels, clams, 

coconut lemongrass broth, broccolini, rice noodles  
 
 

     8oz Angus Striploin  gf 
black garlic demi, yam mashed potatoes, 

balsamic onion rings, farm fresh vegetables 
 

 

      Charred Strawberry BBQ Game Hen   gf 
slow roasted, spinach pesto polenta, 

roasted butternut squash batons, buttermilk crème fraîche  
 

 

VEGETARIAN OPTION UPON REQUEST 
 

AND WE’RE DONE 
 

Peach Cobbler 
brown sugar + whisky ice cream, caramel sauce 

 

 

     White Chocolate Cherry Parfait   gf 
white chocolate mousse,  

black cherry compote, toasted almond dust 
 
 

Dark Cocoa Dulce De Leche Tart 
cookie crust, raspberry pearls 

 

3-Course Menu - $85 
 

gratuity & tax have not been included 

 
CHAMPAGNE TOASTS 

 

MOËT & CHANDON  
brut imperial, Reims, FRA 

 

6oz    - $27 
Bottle - $110 


