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                                         Executive Chef: Sylvain Delpique 
                                         Pastry Chef: Jennifer Domanski 

 
 

 
 

APPETIZERS 

T H A I  L O B S T E R  C O N S O M M É   
l o b s t e r  d u m p l i n g s ,  s n o w  p e a s  a n d  
p i n e a p p l e   

S IMPLE SALAD 
shaved  r ed  o n io n  an d  f enn e l  

MARKET SALAD 
goa t  ch ees e ,  wa lnu ts ,  app le ,  c r i s p  po ta t o ,  
bacon  an d  “ f res h  sn i pp ed  her bs ”  

BURRATA MO ZZAREL LA &  BA BY 
HEIRLOOM TOMATOE S 
a rugu la ,  r ad ish es  an d  t oma to -sa f f ron  
v ina ig re t te  

P R E T Z E L  C R U S T E D  C R A B C A K E  &  
S W E E T  C H I L I  P R A W N  
t o m a t o  o r a n g e  c h u t n e y  a n d  p o p p y  s e e d  
h o n e y  

 

MAIN DISHES 

G R A I N S  O F  P A R A D I S E  S P I C E D  S A L M O N  
mar ina te d  a r t i choke s ,  end i ves  a nd  hea r t s  o f  
pa lm  w i t h  ve r jus  v ina ig re t t e  

M U S T A R D  C R U S T E D  T U N A   
l e m o n g r a s s  i n f u s e d  y e l l o w  b e e t  b r o t h ,  
c o u s c o u s  a n d  p i c k l e d  h o n s h i m e j i  m u s h r o o m s  
( $ 4  s u p p l e m e n t )  

H A N D M A D E  C A V A T E L L I  &  B R A I S E D  S H O R T  
R I B S  
wi ld  m ushr oom s ,  m ushr oom  ch i ps  an d  t ru f f le  
mouss e  

R O A S T E D  &  C R I S P Y  S E A W A T E R  S O A K E D  
O R G A N I C  C H I C K E N  
roas te d  co r n  wh i pp ed  po ta t oes ,  wa te rc r ess  and  
ba rbecu e  jus  

 
 

DESSERTS 

H O T  S T R A W B E R R Y  S H O R T C A K E  S U N D A E  
c i t r u s  p o u n d  c a k e ,  h o n e y  r o a s t e d  a l m o n d s  
a n d  t o r r o n e  i c e  c r e a m  

CARAMEL IZE D WARM APPLE TART 
c ide r  ca rame l  and  du lc e  d e  lech e  i ce  c r eam 

CHOCOLATE  LAYER C AKE 
m in t -ch i p  mou sse ,  b i t t e rswe et  choc o la t e  an d  
more l lo  ch er r y  so r be t  

ICE  CREAM  &  SOR BET  
th re e  sc oo ps  

D A V I D  B U R K E ’ S  C H E E S E C A K E  L O L L I P O P  
T R E E  
r a s p b e r r i e s  a n d  b u b b l e g u m  w h i p p e d  c r e a m  
( $ 1 0  s u p p l e m e n t  o r  i n  l i e u  o f  t w o  
d e s s e r t s )  

 
SIDE DISHES 7.50 EACH 
THREE SIDES 18 

GREEN BEAN SALAD                                   
t ru f f l e  v i na ig re t t e  

WHIPPED POTATOES 
roas te d  ga r l i c  an d  l em on 

CAULIFLOWER “ALMONDINE” 
sund r ie d  toma t oes  and  capers  

GRILLED ASPARAGUS 

CREAMED SPINACH                                  

TOMATO SALAD 
citrus-soy vinaigrette 

TATER TOTS 
spicy mayonnaise 

TOMATO COUS COUS 
conf i t  veg etab les  


