Ginger Infused Tuna Tartare
Avocado, Sesame Crackers, Sorrel Coulis
Or
Fresh Herbs & Quinoa Crispy Salad
Citrus Segments, Roasted Root Seasonal Vegetables,
Toasted Walnuts, Miso Dressing

Prosciutto Wrapped Lobster Tail
Potato Fondant, Parsley Purée, Spiced Apple Sauce
Or
Maple Glazed Turkey Breast
Seasonal Vegetables, Shredded Brussels & Ham

Hash, Celeriac Purée, Sherry Gravy
Or

Roasted Pumpkin & Sage Agnolotti

Toasted Almonds, Pickled Butternut,

Shaved Parmesan, Capers Brown Butter

Banana Parfait
Banana Fritters, Hazelnut Praline,
Cardamom Caramel

$ 80 USD

EXECUTIVE CHEF HALVA BROWNE
12% TAX & 12% GRATUITY WILL BE ADDED TO YOUR BILL



