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SEAFOOD & CHOP HOUSE

150" Course

waldorf salad v (v+ available)
infused apple, golden raisin,
concorde grape, pistachio, minted yogurt

2nd Course

jumbo prawn thermidor
mustard parm cream, grana padano,
lemon peel, parsley glass

or

bison arancini
bison shoulder, roasted red pepper,
orange caramel sauce, sage

or
stuffed mushroom caprese stack v

fior and ricotta stuffed portobello mushrooms,
confit tomato, with sundried tomato ragu

+

ntgazpacho shot
beets & blueberry

Srd. Course

juniper salt crusted prime rib
truffled pomme puree, juniper salt crust,
wild mushroom, rum demi

or
maple salmon

maple cured salmon, dijon beurre blanc,
lemon potato, charred cabbage, chive

or
million layered lasagna
sweet potato lasagna,

sundried tomato ricotta, =
oyster mushroom, carrot puree

+

mcheese bite amuse
bruleed camembert, hazelnut,
honeycomb, cranberry

4th Course

buttertart baked alaska
traditional butter tart, caramel ice cream,
toasted swiss meringue

or

campfire torte
graham cracker base, hot chocolate torte,
with chocolate marshmallow topping

+

inchampagne jelly
the celebratory bite

an 18% gratuity will be included on all bills






