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Menu for January 11th to February 4th
Smoked Salmon @zogus&s

Accompanied with grilled leek and a lemon capers berry onion marmalade.
Dressed with a roasted pepper coulis

ot

dgausdga/)anais Eggp[arzf

Served with a trilogy of roasted cherry tomatoes with a confit garlic risotto.
Topped with pecorino cheese shavings, speckled with truffle oil

ot

C/ZL[@ g[azsc[ Chicker Breast Salad

Rested on a arugula, mango, avocado salad tossed with a sherry vinaigrette dressing.
Sided with a tomato, pea, onion and cucumber blini
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BRewmuda Lobsten (ﬂ aviol

Served in brandy, citrus thermidor sauce. Garnished with
Parmesan cheese shavings and fresh herbs

Pan K. oasted d”sda[[éorz o/[ Bss/[

With a rock fish spring roll, nested on a roasted shallots chive mash.
Edged with a reduced malbec wine jus

on

f/jo’zé g&nc[ez[oin

Wrapped with smoked pancetta nested on a honey apple and roasted almond puree.
Sided with a sage Calvados sauce

ot

Seared Duck Breast

With a butternut squash fondent, topped with fresh raspberry and orange segment.
Drizzled with a rosemary sweet onion cream and red wine jus
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670/[/[55 dl/(ouiis da/és

With a duo of fruit coulis, finished with fresh berries and vanilla créme Chantilly

ot

White Chocolate Pannacotta
Rested on fruit gazpacho, garnished with a home made pastry tulip

ot

@oucésc{ Perar dl/(.s[ga

Rested on a meringue nest with vanilla ice cream coated with a berry sauce. Topped
with a fresh cream, edged with a poire Williams cream toffee sauce

4 offss, Tea

Menu $52.00 plus 17% gratuities




