red beet risotto — roasted red beets, poppy seeds, feta $14
pistachio stuffed duck breast — black trumpet risotto, balsamic cherry coulis $18
pan seared rainbow trout — wilted arugala, cherrywood bacon and yukon hash, lemon beurre blanc $17
braised lamb shank — mashed carrots and swede, sautéed leeks $16
pan seared espresso steak — mascarpone mash, carmelized rutabaga, ancho chocolate sauce $18

rice pudding with cranberries and pistachios $8
sticky white chocolate toffee pudding with mango sorbet $8
mocha marshmallow brownie with brandied cherries and whipped cream $6
cheese plate with fresh fruit and water biscuits $10 _
(choice of three: gorgonzola, camembert, smoked maasdam, white cheddar, .
feta, parmigiano reggiano.) -

executive chef Chris Greer

food advisory
Please be advised that consuming raw or undercooked meats, pouliry, seafood,
shelifish or eggs may increase your risk of food bome illness.



