
C H I C K E N

Maple crusted chicken breast with bourbon cream sauce
Served with mashed potatoes & seasonal vegetabes

Grilled 7oz Flatiron with brandy & peppercorn demi
Served with mashed potatoes & vegetables

F L A T I R O N

M U L L E D  P E A R  S A L A D

Poached pears, goat cheese, edamame, spinach & arugula 
with an apple vinaigrette

Truffle aioli, pickled onion, oilive oil
rosemary salt, crostinis

S E A S O N A L  C R U M B L E

Butternut squash, brie & spinach wellington with mustard chardonnay cream
 

V E G E T A R I A N  W E L L I N G T O N

B E E F  C A R P A C C I O

starters

desserts

entrees

C H O C O L A T E  P E A N U T  B U T T E R  P I E

Smooth & creamy

Cinnamon crumble & vanilla ice cream

S M O K E D  S A L M O N  O N  W O N T O N

Lemon aioli, pickled onion, capers & dill

A H I  T U N A

Sesame crusted, ponzu & wasabi soy
Served with rice & vegetables

L A M B  S H A N K

Bone in New Zealand lamb, Moroccan spiced tomato 
reduction, dried apricot, fresh cilantro, 

Served with mashed potatoes & vegetables

$ 6 0  S E T  M E N U

Served with mashed potatoes & vegetables


