
 
    
    

~Appetizers~~Appetizers~~Appetizers~~Appetizers~    
Roasted asparagus & cherry tomato salad with Piave cheese & citrus vinaigrette 

$7 
 

Mozzarella cheese, Proscuitto ham, roasted red pepper, basil, Belgium endive, 
Kalamata olives, sun dried tomato pesto 

$13 
 

Gravlax, shaved kohlrabi, crustini, English cucumber, dill, micro greens,  
crème fraiche, lime 

$13 
 

BBQ Shrimp Marinated in chipolte, lime, honey & cilantro over tropical fruit salsa 
$12 

 

*Prince Edward Island mussels simmered in coconut, lemongrass,  
cilantro, lime & chili broth  

$10 
 
 

~Salad or Soup~~Salad or Soup~~Salad or Soup~~Salad or Soup~    
Mesclun mix, carrots, cucumber, tomato, Balsamic vinaigrette 

$4 
 

Baby spinach, strawberries, goat cheese, toasted almonds, champagne vinaigrette 
$5 

 

Caesar salad; Crisp hearts of romaine lettuce, creamy Caesar dressing, Parmesan  
cheese, herbed croutons 

$5 
 

Chilled Honey dew & midori consommé 
$5 

 

Garden vegetable, vermicelli & cannelini bean soup with pistou  
$5 

 

    
    



    
    
    

~Entrees~~Entrees~~Entrees~~Entrees~    
*Cedar board roasted Paradise Farms brown trout stuffed with herbs, citrus & garlic 
served with watercress, mustard vinaigrette, French lentils, bacon lardoons, Enoki 

mushrooms, shaved red onion & cherry tomato 
 $24 

 

*Kansas City strip steak, truffle smashed potatoes, asparagus, espagnole sauce 
$32 

 

*Grilled Marinated Flat Iron steak, Mesclun greens, roasted peppers, goat cheese, 
frizzled onions –dressed in virgin olive oil & crème de balsamic   

$26 
 

 Chicken Parmesan; Boneless chicken breast breaded & lightly fried with tomato 
compote, fresh mozzarella & linguini 

$20 
 

*Grilled American prime pork loin chop, braised cabbage, parisienne potato 
$24 

 

*Pan seared Jail Island salmon, giant Peruvian bean salad,  
elephant garlic chips, citrus, basil oil 

$28 
 

*Char broiled 8oz American Kobe burger, brioche roll, vine ripe tomato, mesclun 
greens, Cotswold Onion & Chive cheese, truffle steak fries 

$16 
 

Sautéed frenched chicken breast, wild rice pilaf,  
chorizo-leek-cream pan sauce, haricot vert 

$23 
 

Black & golden quinoa, dried cranberries, herbs, roasted roma tomato,  
wilted greens & lentils 

$16 
 

*Consuming Raw Or Undercooked Meats, Poultry, Seafood, Shellfish Or Eggs  

Increases The Risk Of Food Bourne Illness. 

 


