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Pan-seared Jumbo Scallop
roast pancetta, grilled asparagus, champagne cream
sauce

OR

Almond-Crusted Goat Cheese + Arugula Salad
cherry tomatoes, cucumber, fresh orange segments,
citrus dressing

OR

Baked Escargot
garlic sautéed cremini mushrooms, shallots, gruyere
cheese, baked in a puff pastry shell

ENTREE

Grilled Fresh Loch Fyne Salmon
lemon + sun-dried tomato risotto, fresh broccoli +

grilled bell pepper, dill butter sauce

OR

Surf n Turf
boz petite filet + lobster tail, honey-roasted
fingerling potatoes, sautéed baby vegetables,
port wine sauce ($20 surcharge)

OR

Cumin + Rosemary-Crusted English Lamb Sirloin
leek mashed potatoes, grilled vegetables, mint jus

DESSERT

Passionfruit Mousse Meringue
with fresh berries

OR

Flourless Brownie Chocolate Ganache

with salted caramel sauce + strawberries

OR

Goat Cheese Ice Cream
with white cherry cranberry cookie

$125 (plus 17% gratuity)
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