STARTERS

tuscan porcini mushroom soup*
sherry, root vegetables, nutmeg cream

crab cake
microgreens salad, lemon oil, charred chili remoulade

burrata*
beets, watercress, endive, basil, pistachio, truffle vinegar pearls

ENTREE SALADS & SANDWICH

winter chicken caesar salad*
lacinato kale, roasted parsnips & carrots, black peppercorn caesar
dressing, parmesan frico

roasted turkey club
house roasted turkey breast, nueske bacon, gruyere cheese, tomato,
mayonnaise, watercress, white toast, house made potato chips

orange & guajillo chili prawns
quinoa, black lentils, chicory, shaved carrots, candied persimmon, fines
herbes, vermont maple & black pepper dressing

ENTREES

pumpkin ravioli*
black trumpet mushroom, toasted pine nuts, parmesan & mascarpone
cream, lemon zest

petite beef filet
sweet potato & salsify gratin, white wine braised endive, bone
marrow sauce au poivre

pan seared branzino
celery root purée, brussels sprout leaves, apples, sour beet & burnt
meyer lemon chutney

chef’s selection sushi and sashimi
pickled ginger, wasabi

If you have a food allergy, please notify us
*vegetarian
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