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A P P E T I Z E R S  

 

PARMA HAM WITH ASPARAGUS*  
aged balsamic,  r icotta f lan,  local  vi rgin o l ive  oi l  

ROASTED YELLOW BEET CARPACCIO  
pumpkin & sunflower seeds,  pomegranate,  basi l  oi l  

ESCARGOTS A LA BOURGUIGNONNE 
snai ls  in a burgundy reduct ion baked in tradit ional butter  

J IDORI CHICKEN CONSOMME  
root  vegetable f lan,  mushrooms, f ine herbs  

SUNCHOKE SOUP  
chantenay carrot  royale,  preserved lemon, potato croutons  

MESCLUN & ENDIVE WITH MIMOSA GARNISH  
garden fresh herbs,  orange  champagne vinaigrette  

CRISP & SOFT GARDEN VEGETABLE BOUQUET  
grand pochon croutons,  yuzu dressing  

 Vegetarian  Contain Nuts    Vegan   No Sugar Added  Gluten Friendly 
*Publ ic  Heal th  Adv isory :  consuming raw or  undercooked meats ,  poult ry ,  seafood,  shel l f i sh ,  or  eggs  

may increase your  r isk  fo r  foodborne i l lness ,  especia l ly  i f  you have certa in  medica l  condi t ions .  
 



 
  

 
 
 
 
 
 
 
 
  

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
 
 
 

     
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 

 

 

A P P E T I Z E R S  

CHILLED JUMBO SHRIMP   
fresh herb salad,  lemon segments,  house cocktai l  sauce s  

CRISP SEAFOOD CAKE  
sauce grebiche,  roasted red peppers  

ROASTED PLUM TOMATO SOUP  
confit  cherry tomatoes,  bas i l  gnocchi  

CHICKEN CONSOMME  
garden vegetables,  poached chicken breast ,  fresh herbs  

CAESAR SALAD  
choice of  gri l led chicken breast  or gar l ic  gri l led shr imp  

CHEF’S SALAD  
mesclun lettuce,  tomatoes,  buffa lo mozzare l la ,  parma ham, c itrus dressing  

ANGEL HAIR PASTA  
choice of  p lum tomato sauce,  pesto,  bolognese or vegan bolognese  

 

 

 

 

 C L A S S I C S  

 Vegetarian  Contain Nuts    Vegan   No Sugar Added  Gluten Friendly 
*P ub l ic  He a l th  Adv i sory :  c ons um i ng  raw o r  u nd e rcooke d m ea ts ,  po u ltr y ,  se af ood,  sh el l f i s h,  or  eg g s  

may inc r eas e you r  r i sk  for  food bor n e i l l n e ss ,  e s pec i a l l y  i f  yo u hav e c e rta i n  m ed ica l  co n di t io ns .  
 



 
 
 
 
 
 
 
 
 
 

 
 
 

 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 
 
 
 
       
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 
 
 

     
 

     
   
  
 
 
 
 
 
 
 
 
 
 
 
 

 I N S P I R A T I O N S  

 Vegetarian  Contain Nuts    Vegan   No Sugar Added  Gluten Friendly 
*P ub l ic  He a l th  Adv i sory :  c ons um i ng  raw o r  u nd e rcooke d m ea ts ,  po u ltr y ,  se af ood,  sh el l f i s h,  or  eg g s  

may inc r eas e you r  r i sk  for  food bor n e i l l n e ss ,  e s pec i a l l y  i f  yo u hav e c e rta i n  m ed ica l  co n di t io ns .  
 

M A I N  C O U R S E S  

 
CHEF ROSS ’S  SPECIAL –  HARISSA BLACK BEAN RAGOUT 

black bean ragout with r ice  

 

PAN SEARED FILLET OF FRESH ARCTIC CHAR*  

new potatoes ,  herb marinated fennel & tomato,  romanesco,  lemon caper butter sauce  

CARAMELIZED SEA SCALLOPS & CAPON SALTIMBOCCA*  

pommery mustard braised Belgian endives,  cr isp smoked bacon  

OVEN BAKED PORK TENDERLOIN *   

apple peach curry sauce,  lemon scented mascarpone ravio l i  

GRILLED HANGER & NY CUT SIRLOIN STEAK*  

celery var iat ions,  braised radishes,  jus  

TRI-COLOR QUINOA & ROASTED PEPPER STUFFED NAPA  CABBAGE  

Greek yogurt  herb sauce,  sherry shallot  

POLENTA & MUSHROOM CAKE  

creamy leeks,  tomato sauce  

 



 
 
  

 
 
 
 
 
 
 
  
 

 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

 
 

 
 
 
 

     
 
 
 
 
 
 
 
 
 

 
 
 
 

PAN SEARED FILLET OF SALMON*   
melted orecchiette pasta,  snow peas,  sa lsa verde  

PETRALE SOLE FILLET  "MEUNIERE"*  
sautéed spinach,  mashed potatoes,  lemon caper butter  

ROASTED CHICKEN BREAST   
pommes puree,  overnight  tomatoes,  gr i l led zucchini,  poultry jus  

CHAR BROILED DOUBLE RR NEW YORK CUT STEAK*  
green asparagus,  pont  neuf potatoes,  peppercorn sauce  

GRILLED FILLET OF  DOUBLE RR BEEF TENDERLOIN*   
green beans,  potato grat in,  b éarnaise  

CHAR GRILLED LAMB CHOPS*   
sautéed green beans,  mini  ratatoui l le,  pommes moussel ine,  rosemary s cented lamb jus  

TAGLIATELLE PASTA   
creamy forest  mushroom ragout,  f resh herbs  

 C L A S S I C S  

 V I N T A G E S  

 Vegetarian  Contain Nuts    Vegan   No Sugar Added  Gluten Friendly 
 

*P ub l ic  He a l th  Adv i sory :  c ons um i ng  raw o r  u nd e rcooke d m ea ts ,  po u ltr y ,  se af ood,  sh el l f i s h,  or  eg g s  
may inc r eas e you r  r i sk  for  food bor n e i l l n e ss ,  e s pec i a l l y  i f  yo u hav e c e rta i n  m ed ica l  co n di t io ns .  

 

 

 



 

 

 

 

  

 

  

                  C H E E S E   

 
 

 

   

 T A S T I N G  

R O Q U E F O R T  

French, sheep's milk, soft, blue creamy, salty & strong aroma 
 

A P P E N Z E L L E R  

Swiss, cow’s milk, semi hard, alpine herb washed rind & a slightly pungent aroma 
 

C O M T E  

French, cow's milk, pressed, made only from the Montbeliarde 
 

M A N C H E G O  

Spain, sheep's milk, semi hard, nutty, zesty & exuberant flavor 
 

The cheese tasting plate is accompanied by walnuts,  

almonds, date cake, dried apricots, bread & crackers 

 

G E L A T E R I A  
 

G E L A T O  

vanilla, chocolate, caramel, strawberry 
 

S O R B E T O  

lemon, raspberry, passion fruit 
    

F R O Z E N  Y O G H U R T  

blueberry, banana, strawberry 
 

V E G A N  G E L A T O   

vanilla, strawberry 
 

S A U C E S  

butterscotch, chocolate, raspberry 

D E S S E R T S  
 

 
 

C R E A T I O N S  

S A L T E D  C A R A M E L  B O M B E      

fresh strawberries, citrus tuile 
 

C H O C O L A T E  G A N A C H E  C A K E  &  S O F T  C E N T E R E D  
C H O C O L A T E  C A K E  

raspberry coulis, marshmallows 
 
 

S U N D A E  

P O A C H E D  R H U B A R B  

vanilla gelato, spiced crisps, cookie crumbs 
 
 

S O U F F L É  
 

       H O T  A M A R E T T O  S O U F F L E  

apricot sauce 
 
 

N O  S U G A R  A D D E D  

V A N I L L A  C R E M E  C A R A M E L   

mix berries 
 
 

S E L E C T I O N  O F  S E A S O N A L  F R U I T S  
Greek lemon yoghurt  

 

P E T I T  F O U R S  

 

  Contain Nuts    Vegan   No Sugar Added  Gluten Friendly 
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