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Seared Atlantic Salmon, g - 22

Served with shaved aspargus and carrots slaw

Curry Dusted Ahi Tuna, g - 20

Served with roasted brussel sprouts and balsamic

glaze

Braised Shrimp, g -20

Served with butter broth chives and lemon
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Pepper Crusted Tenderloin, g - 22

Served with Au poivre sauce and carmelized onions

Smothered Pork Loin, g- 18

Served with cheese grits

Citrus Marinated Chicken, g - 17

Served with hoisin sauce

Herb Steamed Blue Point Mussels - 17 Seared Ribeye, g - 25

Served with citrus beurre blanc and garlic toast
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Served with tumeric roasted potatoes

0

VI

Starches and Vegetables

Garlic Naan Bread, v, vg - 7
Sundried Tomato Risotto, vg - 10
Hand Cut Fries, v, vg, g - 8
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Grilled Asparagus, v, vg, g - 11
Raisin and Carrots Long Grain Rice, v, vg, g - 10
Stewed Eggplant, Cauliflower, Olive Tapenade, and
Curry Carrot, v, vg, g - 19
o
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CHARCUTERIE
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Serves Two to Five People - 65
Includes: Candied nuts, Strawberries, Grapes, Garlic
Crostinis, Double cream brie cheese, Shaved
Reggiano cheese, and Creamy blue cheese

Choose Two Meat Options

Prosciutto G3L)
Salami Pork e
Pistachio Mortadella
Beef Bresaola
Salami Beef
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DESSERT

Créme Brilée, vg, g - 10
Served with Strawberries
Chocolate Mousse, vg, g - 14
Served with whipped caramel

Fruit Tarts, vg -12
Served with vanilla bean ice cream
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Cinnamon Dusted Chocolate Cake, vg - 16

g - gluten friendly, v - vegan, vg - vegetarian

Allergy Warning:
Menu items may contain or come into contact
with wheat, eggs, nuts and milk.
Ask our staff for more information.
*ASK YOUR SERVER FOR PAIRING SUGGESTIONS*



