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MENU
SALADS & STARTERS HOUSEMADE PASTA

ROASTED BEET & SHAVED GEENS SALAD FUSILLI
rosemary rossied aimonds, green apples & whipped broised rabbit, arufula, lemon,

goat cheese

KING CRAB & BUTTER LETTUCE SALAD

WILD MUSHROOM AGNOL

Il
charred avecado, radish, cucumber, mint & basd wood roasted asparagus & pea leaf pesto

WILD BLUE PRAWN SHRIMP COCKJAIL

tocktall sauce, drawn bulter & aoll

BUCATINI CARBONARA

guanciale, black pepper, smoked curad

&h8 yolk

PAPPARDELLE BOLOGNESE

veal pork & lamb ragu, parmEano

CALAMARI
fiash Iried, cocsaal sauce, sautded with fresh lemon,

o
garlic & ba regpianc

JUMBO LUMP CRAB CAKE

charred jalapeno tarter sauce, slaw

FISH & MEAT

CEDAR PLANKED SALMON LEMON PEPPER CHICKEN
charred runner Beans, ¢ gatle farm haif chicken, Bealse

Frecns, chick

ROAST DUCK WITH CHERRY SAUCE
Washingion isiand cherries

fresh leman zess, shallol, cloves ang




