
Starters 
 
  

White anchovies, garlic chips, and lamb bacon 

Baby greens, prosciutto, candied nuts, tossed with cardamom dressing  

On miso caramel apple sauce and grilled brioche (SUB PORK BELLY FOR FOIE GRAS $15)  
 

Chickpea floured and fried calamari, roasted chickpeas and garlic-tahini dressing 
 

With caramelized onion demi, taleggio cheese in vol au vents 

Blood sausage mixed with pommes dauphines breaded and fried served with remoulade 

Prunes stuffed with blue cheese wrapped with bacon, whipped blue cheese, pistachios, honey 
 

Fried fresh, seasoned with old bay and served with chipotle aioli 
 
 

 
 

Sharing 
  

Served with mignonette and fresh horseradish 
  

With house made bread and accompaniments 

Chefs choice of pates and meats with house make accompaniments 

Served with house made accompaniments 
LOADED BONE MARROW ADD $5 
Add roasted garlic, caramelized onions, blue cheese and bread crumbs  
 



mains 
  
  
Pommes dauphines, sautéed mushrooms and peppercorn-demi cream          

With butter poached shrimp, tartiflette and brussels sprouts
  

Lobster tail and scallops with fresh pappardelle tossed in a tomato and lobster bisque
 

With beluga lentils, mushrooms, lardons, cipollini onions and veal demi 

Pan seared milk fed veal liver with caramelized onion demi, lardons and pommes puree    
 

Miso caramel apple sauce, bacon, caramelized onions, and taleggio cheese with your choice of side 
ADD SEARED FOIE GRAS $25 
 

Miso caramel apple sauce, beluga lentils, toasted walnuts, pepitas and fresh  
pomegranate 
 

Desserts 
 

 
Light and creamy lemon cheesecake with sour cream poppy seed topping  

Fresh fried airy doughnuts with an orange blossom glaze 
 

Decadent chocolate cake            
 

Classic vanilla bean custard with a burnt sugar crust  
 

With peanut butter sauce 
 

Mascarpone cheesecake with chunks of sticky toffee pudding and toffee sauce 

 


