
seafood chowder
smoked salmon & fresh seafood in a ginger orange infused cream

rocket salad
arugula, baslsamic vinaigrette & asiago

cajun chicken alfredo
cajun seared chicken breast on creamy alfredo fettuccine, 
dried tomatoes & asiago 

kahlua prawns
seared prawns in coconut curry kahlua cream, served with 
rice & seasonal vegetables

tiramisu
kahlua coffee soaked biscuits, mascarpone cocoa cream

crème brûlée
classic creamy custard with caramelized sugar

short rib sandwich
shredded braised short rib with mushroom duxelle & onions, 
served open face on toasted filone with horseradish aioli, arugula, 
& bourbon demi with fries 

salmon caesar salad
seared cajun salmon on crisp romaine, house-made dressing, 
crisp capers, croutons & asiago 

butternut squash ravioli
roasted garlic & parsnip cream, sage & asiago

Starters

Entrees

Desserts

price does not include taxes or 18% gratuity

Lunch Set Menu
$42 per person


