
2nd course

STICKY SPICY TOFU
nuoc cham

BUTTERNUT SQUASH CRABCAKE
green apple salsa

MEDITERRANEAN SALAD
chick peas / kalamata olives / feta / tomatoes / cucumber / 

red onion / hummus / tabouli / lemon vinaigrette

1st course

NEW YORK STRIP STEAK
smoked eggplant puree / chimichurri

IDAHO BROOK TROUT 
capers / dried cherries / cabernet vinegar / brown butter

SEARED SEA SCALLOPS TAGLIATELLE
cauliflower puree / preserved lemon / crème fraiche /

grape tomato / cauliflower crumbs
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3RD course

GUINNESS FLOAT
Guinness stout / vanilla ice cream

HAZELNUT ESPRESSO MARTINI
vanilla ice cream

OUR DESSERT MENU

Lunch $29.95  |  Dinner $44.95


