by Matt Jackson

Third Anniversary Celebration

FIRST COURSE
Tomato Tart
Basil purée - Tomato jam - Fresh tomato - Sun-dried tomato - Red onion

SECOND COURSE
Smoked Salmon Rosti
House-smoked salmon - Pickled shallots - Spinach

THIRD COURSE
Poached Rockfish
Clams - Roasted cauliflower

FOURTH COURSE

Duck Two Ways
Roasted duck breast - Confit leg - Beet tart

FIFTH COURSE
Beef
Broccoli - Wild mushrooms - Sauce Diane

SIXTH COURSE
Chocolate Délice
Biscuit - Clotted cream



