
3 Courses — $80
2 Courses — $65

Choice of :
Starter +  Main 

or
 Main + Dessert 

or
4 Courses - $95

Chefs Choice of curated tasting menu
  

Bread & olives for the table 

Starters
Clams & Mussells

Fennel cream• potatoes • carrotss • celery 

Crispy Pork Belly 
Apple purée • pickled mustard seeds • cider jus 

Seared Scallops 
Cauliflower purée• roasted cauliflower • radish • capers

Main Course

Pan-Roasted Lingcod 
Roasted squash • beets • arugula • beurre blanc 

Confit Duck Leg
Creamy polenta •braised cabbage • roasted brussel sprouts•

orange-thyme jus

Braised Beef Short Rib (+$5)
Mashed potato • roasted carrots • charred broccolini • red

wine sauce

Dessert

Chocolate Torte 
Raspberries • whipped cream

Vanilla Bean Crème Brûlée
Ginger shortbread


