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WINTER MENU 
 
First Course 
 
Soup of the Day 
 
Baby Arugula Salad 
manchego, pistachios, blood orange vinaigrette 
 

Gnocchi Bolognaise 
 
Main Course 
 

Grilled Salmon 
Swiss chard, fregula, smoked paprika broth 
 

Roasted Breast of Chicken 
Yukon gold potato puree, broccolini, caper white wine oregano sauce 

 
Pork Tenderloin 
cannellini beans, grilled chickory, sherry wild flower honey gastrique 

 
Dessert Course 
 

Profiteroles 
vanilla bean ice cream, warm chocolate sauce 
 

Blood Orange Olive Oil Cake 
Whipped lemon crème fraîche, blood orange caramel sauce 

 
Sorbet or Ice Cream 
Chef’s seasonal selection 

 
Lunch 2 Courses for $20 
Dinner 3 Courses for $30 
 

 


