
Before placing your order, please inform your server if a person in your party has a food allergy. While we attempt to use reasonable efforts to prevent the introduction of the 
allergen of concern into the food we serve, we cannot guarantee that the allergen was not introduced during another stage of the food chain process or involuntarily by us.

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions. N
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STARTER
Yogurt Parfait fresh berries, pink lady apples, housemade granola

Classic Caesar Salad brioche croutons, romaine lettuce, shaved Parmesan

Vichyssoise Soup scallions, espelette, bacon bits

Compressed Watermelon Salad feta cheese, upland cress, mint, balsamic glaze

Stuffed Squash Blossoms romesco sauce, shaved pecorino romano, sweet basil

MAIN
Steak & Eggs 6 oz waygu skirt steak, scrambled eggs, breakfast potatoes, béarnaise sauce

Crab Cake Benedict hollandaise sauce, English muffin, arugula, grapefruit vinaigrette

Pan-Seared Barramundi globe carrots, purple potatoes, pea purée, snap pea & cilantro salad

Cured Steelhead Gravlax herb crème fraîche, frisée & mitzuna salad, pickled red onions, 
lemon vinaigrette, pecan raisin bread

Wild Mushroom Ravioli truffle cream sauce, roasted walnuts, micro peppercress

Chicken & Waffle Fries buttermilk chicken breast, maple syrup aioli, cabbage slaw, 
waffle fries, brioche bun

DESSERT
Carrot Cake brown sugar maple icing, toffee sauce, dried pineapple

Deconstructed Black Forest Cake bing cherry compote, mascarpone cream, cocoa nibs

Key Lime Bars raspberry coulis, dehydrated lemons, torched vanilla meringues

45 per person 
excluding tax & gratuity

2017 EASTER SPECIALS
Select one per course


