
SPRING MENU 2025 
 

STARTERS & SHARED PLATES  

-PARKER HOUSE ROLLS   

-HUMMUS & FLATBREAD  

-SLOW ROASTED CARROTS (GF)   

-KING TRUMPET MUSHROOMS  

 

-GOCHUJANG HONEY SHRIMP  

-*GINGER, LIME & TAMARI MARINATED YELLOWFIN TUNA CRUDO  (GF)  

-CHARRED SPANISH OCTOPUS (GF) 

 

-*FOIE GRAS & CHICKEN LIVER MOUSSE   

 

MASALA SPICED LAMB SKEWERS (GF)   

 

-*TOGARASHI SPICED BEEF TARTAR 

 

-WOOD FIRED EMPANADAS  

SALADS 

-LITTLE GEM LETTUCE SALAD (GF)   

 

-LEMONY KALE SALAD (GF)   

-FRIED ARTICHOKE SALAD  

 

-WOOD OVEN ROASTED BEETS (GF)  

 

 



ENTREES 

-*PRIME TOMAHAWK RIBEYE FOR TWO 

-OLIVE OIL POACHED HALIBUT (GF) 

-*CAMPFIRE ATLANTIC SALMON 

-*ROASTED SEA SCALLOPS & CRISPY PORK BELLY (GF)  

 

-HOUSE MADE RAVIOLI  

-HAND CUT PAPPARDELLE  

-*CORNBREAD & BACON STUFFED QUAIL 

-BLACK TEA BRINED NEW ZEALAND RED DEER  (GF) 

-*8 OZ WOOD GRILLED FILET MIGNON (GF) 

DESSERTS  

PETITE BASQUE CHEESECAKE *

TIRAMASU CAKE

BANANAS FOSTER

 

STRAWBERRY PANNA COTTA

 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness* 

 


