
Starters 
 
  

White anchovies, garlic chips, and lamb bacon 

Served with burnt miso caramel  
 

Prunes stuffed with blue cheese wrapped with bacon  
 

With toasted walnuts, mixed romaine and kale, balsamic dressing 
 

Seasoned with old bay and served with chipotle aioli 
 

Roasted garlic demi cream over grilled bread 
 

 

Sharing 
  

Served with mignonette and fresh horseradish 
  

With house made bread and accompaniments 

Chefs choice of pates and meats with house make accompaniments 

Served with house made accompaniments 
LOADED BONE MARROW ADD $5 
Add roasted garlic, caramelized onions, blue cheese and bread crumbs  

 
 
 
 
 
 
 
 



Mains 
  
  

Pommes dauphines, sautéed mushrooms and demi cream          

With lentils and roasted brussels sprouts
  

Finished with aged gouda and truffle oil    
ADD SMOKED TROUT $12 
 

Assorted seafood in a sun-dried tomato, tarragon and garlic cream sauce over fresh linguini 
 

In gorgonzola, bacon and roasted garlic cream    

With brie, crispy onions, mushrooms and truffle aioli and a choice of side 
 

Desserts 
 

 
Light and creamy lemon cheesecake with sour cream poppy seed topping  

Fresh fried airy doughnuts with an orange blossom glaze 
 

Decadent chocolate cake            
 

Classic vanilla bean custard with a burnt sugar crust  

 

 

 

 

 

 


