
SMALL PLATES
BUTTERNUT SQUASH SOUP (v, gf)

creme fraiche, chili oil, toasted pepitas

HONEY ROASTED CARROTS (v, gf)
herbed greek yogurt, hazelnut dukkah

BEET SALAD (v, gf)
candied pecans, fromage blanc, bitter

greens, pickled red onion, balsamic

FRIED CHICKEN SANDWICH
kimchi, pickled cucumber & fresno chilies,

spicy mayo, fries

LAMB & PESTO TAGLIATELLE
pistachio, cherry tomatoes, 

parmesan, lamb sausage

MUSHROOM RISOTTO (gf, v)
shiitake, spinach, parmesan crisp

MAINS

*A 20% taxable service charge will be added to parties of six or more. 100% of the service
charge will be distributed to service personnel. An additional 3% taxable surcharge will also

apply to all items, 100% of which will be distributed to our culinary team and stewards
working behind the scenes.

RESTAURANT WEEK PRIX FIXE
$50 3-course (select one each)

DESSERT
PUMPKIN WHOOPIE PIE

salted maple cream filling, 
spiced gingerbread crunch

WARM CHOCOLATE BROWNIE
spicy chocolate creme, 

brown butter roasted bosc pears


