— SHARING APPETIZERS —

P.E. MUSSELS -$17.50
chorizo, coconut milk, lemongrass broth

SPINACH & ARTICHOKE DIP -$13
TAPAS TRIO -$1350
samosas, spanikopita, springrolls, dipping sauces
TEMPURA SHRIMP -$1350
CALAMARI -$1350

MUSHROOMS NEPTUNE -$1350
seafood stuffed mushroom caps

CAESAR SALAD or BISTRO SALAD -$8

— MAIN COURSE —

CORK & BONE STEAK -$33
9 oz NY striploin, mushroom & onion gravy, roast potato, roast vegetables, garlic toast

PORK SCHNITZEL - $26.50
mushroom cream sauce, spaetzle, roast vegetables

STUFFED ATLANTIC SALMON -$27.00
seafood cream stuffing, microgreens salad, basmati rice

BRAISED LAMB SHANK -$37
lamb stock jus, mashed potaoes, roast vegetables

BOURBON CHICKEN - $26.50
prosciutto ham, herbed goat cheese, asparagus, bourbon mustard glaze

SMOKED TANDOORI BEEF -$26.50
smoked sirloin beef, basmati rice, samosa, naan bread

NATHAN'S SMOKED PORK RIBS -$26.50
house cut frites, coleslaw, roast vegetables

MALABAR CHICKEN PASTA -$26.50
cheese and spinach ravioloi, basil pesto cream sauce, roast vegetables, garlic toast
— DESSERT —
CORK & BONE CHEESECAKE -$9.00



