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First Courses

Seared Scallops
Spring Pea Emulsion, Crispy Leeks

Eight

Salmon Cakes
Black Bean & Corn Salsa, Roasted Pepper Rémoulade

Eight

Lobster Bisque
Butter Poached Lobster tail & Brioche Crouton

Seven

Beet Salad
Goat Cheese Cake, Walnut Oil & Frisse

Eight

Spring Vegetable Gnocchi
Asparagus, Mushrooms, Sherry & Parmesan

Six

Main Courses

Lobster & Shrimp Green Curry
Baby Corn, Peppers, Mushrooms & cabbage

Udon Noodles, Green Curry Broth
Twenty-Five

Boneless Roasted Chicken
Crispy Gnocchi, Basil, Red Onions, Olive Oil

Roasted Tomatoes & Chicken Jus
Twenty-Four

Grilled Salmon
Parmesan Soft Polenta, Balsamic Roasted Portabella

Wilted Swiss Chard, Red Pepper Coulis
Twenty-Five

Herb Crusted Boneless Pork Chop
Maple Glazed Roasted Vegetables, Mashed Potatoes

Shallot Jus
Twenty-Four

Braised Lamb Shank Pappardelle
Fennel, Peas, Celery Root, Carrots

Pea & Mint Coulis
Twenty-Two

4oz or 8oz Beef Fillet
Roasted Tomatoes, Mushrooms, Red Onions & Swiss Chard

Cheddar Twice Baked Potato, Red Wine Sauce
Twenty-Seven/Thirty-Three


