STARTERS

TRIO OF SALMON *
Amsg@g\ hot-smoked, oak wood smoked, dill-marinated, honey-mustard sauce

PROSCIUTTO AND CAPONATA
smr:ln(ked olive oil, sundried tomato bread
stic

CRISPY THAI VEGETABLE SPRING ROLLS
rice noogle salad, sweet chili dipping
sauce

FRENCH ONION SOUP
gruyere cheese crouton

MAINS

CLASSIC CAESAR SALAD
Parmesan cheese, garlic croutons, anchovies

FRISEE LETTUCE, BACON, RED SKIN POTATO
boiled egg, cherry tomato, cucumber

HEIRLOOM TOMATO SOUP
Ricotta, basil and balsamic Y&

mango, avocado, brown rice, asparagus

ALASKA BARBECUE SALMON BOWL*
AR

FETTUCINE WITH CHICKEN RAGOUT
parmesan, basil

TRI TIP BEEF WITH CREAMED LEEKS AND
BACON *
thyme roasted potatoes, frizzled parsnip

GARLIC-HERB ROASTED CHICKEN
avocado, tomato, corn salad &

PORT BRAISED LAMB SHANK
broccolini, butter bean puree, gremolata

DESSERTS

RED WINE BRAISED BEEF
paprika-infused onions, buttermilk mashed
potatoes, green beans, carrots, broccoli

CRISPY SWEET-AND-SOUR SHRIMP
steamed jasmine rice, sweet-and-sour
vegetables

WILD MUSHROOM STRUDEL
forest mushrooms, spinach and fehpcheese,
Thai red curry sauce

RUSTIC HOME-MADE LASAGNA
chunky tomato sauce, basil

MANGO BLUEBERRY CRISP
vanilla ice cream

STRAWBERRY SHORTCAKE
whipped cream, vanilla sponge

DOUBLE CHOCOLATE TART
creme anglaise

ESPRESSO 2.75

ARTISAN CHEESE SELECTION

COOKIE DOUGH SUNDAE
Vanilla ice cream, assorted cookie crumbs,
chocolate sauce

BANANA PUDDING @
vanilla sponge, cake crumbs

CAPPUCCINO 3.75



