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S H R I M P  B I S Q U E

Mirepoix, butter,  sherry, seafood stock, heavy cream

S T A R T E R S  ( s e l e c t  o n e )

C H O P P E D  K A L E  S A L A D

Apple, cranberry, candied pecan, red onion, feta and
pomegranate vinaigrette

B E E T  S A L A D

Roasted beets,  cranberry, orange segments,  goat cheese
and champagne vinaigrette

D R U N K E N  M U S S E L S

Chorizo, onion, garlic,  herbs,  butter and white wine,
served with ciabata

A P P E T I Z E R S  ( s e l e c t  o n e )

S A L M O N  W O N T O N  T A C O S

Red cabbage, mango salsa, cilantro lime ranch

C A P R E S E  C R O S T I N I

Fresh mozzarella, Roma tomato and basil relish, olive
oil and balsamic glaze

S H R I M P  C A K E S

2 4oz oven roasted shrimp cakes served with jasmine
rice,  sauteed spinach and a cajun remoulade

E N T R E E S  ( s e l e c t  o n e )

L A M B  B O L O G N E S E

Mirepoix, creamy tomato sauce, ground lamb,
parmesan and fresh herbs

C H I C K E N  Q U A R T E R

Sous vide then oven roasted, served with garlic mashed
potatoes,  sauteed kale and mushroom gravy

J A N  2 8 T H  -  F E B  4 T H
T H R E E  C O U R S E  M E A L  $ 4 5


