
Notice: Consuming raw or undercooked meats, poultry, shellfish or eggs may increase your 

risk of food borne illness, especially if you have certain medical conditions 

Summer Dinner Menu 
 

Appetizers 
Grilled Prawns– Roasted Corn S{lad, Avocado Vinaigrette  11 

Duck T{rtine– Confit Leg, Red Onion Jam, Fig, B{lsamic, Cracklings  10 

Arancini– Fresh Mozzarella, Risotto, Smokey Tomato Sauce  7 

 

Salads 
Berry Salad– Arugula, Chevre, Blackberry Vinaigrette  7 

Mixed Greens– Golden Beets, Oranges, Marcona Almonds  7 

Butter Lettuce– Tomato, Bacon, Danish Blue, Brioche Croutons  8 

 

Entrees 
Cornish Game Hen– Summer Veget{ble Sauté, Garlic and Thyme Jus  17 

Wild Alaskan Halibut– Spinach, Hazelnut Spaetzle, Lemon, Brown Butter  22 

Filet Mignon or Rib-Eye– Sweet Onion, Blue Cheese, New Potatoes, Green Beans  24 

Wild Sockeye Salmon-Saffron, Tomato, Fennel, Roasted Fingerlings  19 

Confit Pork Shoulder–Apples, Mustard, Napa C{bbage, Crispy Polenta  21 

Fettuccini– Squash, Tomatoes, Spinach,  Arugula and W{lnut Pesto  16 

 

Desserts 
Berry Trifle– Lemon Pound c{ke, Champagne Z{baglione  6 

Orange Crème Brulee– Caramelized Sugar Crust  7 

Peanut Butter Bombe– Chocolate C{ke, Peanut Butter Mousse, Chocolate Brulee Center  8 

Apple Blackberry Crisp– Vanilla Ice Cream  7 

Cherry M{rtini– Port Granita, Anglaise, Poached Cherries  6 

 

Enjoy 3 Course Me{l For $28 

Choose Appetizer or S{lad, Entrée and Dessert! 

Wine Paired with Each Course $15 


