
S T A R T E R
C H O O S E  O N E

SEAFOOD CHOWDER
salmon, clams, bacon, leeks, potato, cream

OR

GYOZA & GREENS
pan-fried pork dumplings, ponzu, greens

OR

CRISPY CAPER CAESAR SALAD
crisp romaine, roasted garlic dressing,

parmesan cheese, tossed croutons,
crispy capers

E N T R É E
C H O O S E  O N E

SURF & TURF
chargrilled 5oz CAB californian cut

new york striploin, prawns, fries, garlic butter

OR

PAN-FRIED HALIBUT
chorizo, tomato, olives, patatas bravas,

capers, parsnip purée

OR

BRAISED BEEF SHORTRIB
whipped potatoes, grilled asparagus, 

wild mushroom ragout

D E S S E R T
C H O O S E  O N E

HOUSE MADE CRÈME BRÛLÉE
torched sugar topping, egg yolk, cream, vanilla

OR

CHOCOLATE LAYER CAKE
moist crumb and fudgy, light texture

Three Course Menu
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