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DINNER

APPETIZERS

CHESTNUT Soup
Seared Scallop,
Crisp Bacon,
Thyme Oil

~

RisoTTO OF CAULIFLOWER
Wine Soaked Sultanas,
& Curried Vanilla Oil

ENTREES

SLow BRAISED BEEF SIDE RiB
Truffled Potato Puree
SeasonaWinterVegetables,

Cabernet Jus

~

ROASTED ALASKAN HALIBUT
Braised Cabbagé& Wild Rice Gallette
Root Vegetable Vinaigrette

~

HAND ROLLED TAGLIATELLE PASTA & PRAWNS
Seared Jumbo Prawns, Dried Cherry Tomatoes
& Parmesan Cream. Finished with a
Drizzle of TruffleOil

SWEETS

CHOCOLATE HAZELNUT MOUSSE
Hazelnut Brittle & Raspberries

~

CRéME BRULfE
Honey Thyme & Vanilla Scented

$35.00
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