
APPETIZER - choose one 

ARUGULA AND WATERMELON RADISH SALAD
radicchio, orange segments, fresh figs, 
toasted walnuts and passionfruit vinaigrette 

STEAMED CLAMS
hot sausage, fennel, roasted red peppers, oregano, 
white wine butter sauce with garlic crostini

ENTREE - choose one

SLOW ROASTED PRIME RIB
10oz cut of prime rib, garlic mashed potatoes,  
haricot verts, rosemary au jus

STUFFED PORK LOIN 
parma ham, spinach, garlic butter, 
aged parmesan filling,with a cheesy potato galette, 
pork pan jus

TEMPURA COD SANDWICH
tempura battered cod fillet, heirloom cherry tomato 
and pickled onion slaw, bibb lettuce, rustic fries,  
NOLA remoulade

TURKISH ROSE BOREK (V)
potatoes, green peas, sweet turkish spices  
wrapped in phyllo dough, tomato-cucumber salad 
with white beans

DESSERT - choose one

LEMON CURD CREME BRULE
graham cracker crumble, caramelized lemon supreme, 
mint, fresh berries

ORANGE-GINGER STICKY TOFFEE PUDDING
citrus gelee, hazelnut-sesame tuile,  
vanilla bean ice cream, crème anglaise

MARCH  22 - 30TH | CLOSED SUNDAY NIGHT - WEDNESDAY 

$45++
per person


