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Lobster Bisque Soup

served with sourdough toast
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Apple Cranberry Salad (V)

arugula, spinach, feta cheese, walnutf, maple syrup, balsamic vinaigrette

BRASVRG  SEE, BE, FEZL, UM, mgR, S8

Scallop & Prawn Crudo (add $38)
avocado, citrus dressing
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Seafood Ragout

squid, clams, mussels, prawn, fregola pasta, bouillabaisse sauce
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Seared 1/2 “Three Yellow” Chicken

mashed potato, brocolini, brussels sprouts, gravy
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Wagyu Beef Cheek Bourguignon (add $38)
potato aligot, baby carrot, fried shallots
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Opera Cake

chocolate sauce, berries, ice cream
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