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Dinner Menu 

Starters 

 soup       5. 
eation                                                                                       

aragus & cherry tomato    10. 
erb vinaigrette 
rino                                                                                   

sted goat cheese    8. 
ili sauce 

ytag blue cheese salad    9. 
rette, belgium endive                                                                                        

    
oom fricassee    8. 
thyme crust                                                                         

 rolls     14. 
bles, spicy ale mustard,  
 drizzle                                                                               

o prawns     12. 
cocktail sauce                                                                    

ccio      12. 
ustard, caper berries                                                          

Entrées 

 cake     28. 
, arugula, chili remoulade,  
ic  

 mac & cheese with poached lobster 22. 
, cavatappi tossed with  
r truffles and poached lobster 

 stuffed chicken breast    19. 
untain goat cheese,  
er, basil olive relish       

laskan black cod     24. 
g vinaigrette       

enderloin     35. 
eam        

 shank                                                  28. 
ce          

 duck breast                    24. 
r soy glaze                                                                         

 striploin                 35. 
utter                                                                          

ed salmon                    19. 
er salad, totsoy, 

ton crisps                                                                            

 



 
 
 
 

please choose two sides included with your entrée 
steamed asparagus and red peppers 

with lemon butter 
 

baked brocclini 
poached  brocclini tossed in mornay sauce 

baked in puff pastry 
 

twice baked yukon gold potatoes 
hawaiian pink salt 

 
soft red pepper polenta 

shaved manchego cheese 
  

  
  

  
  

  
s  
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