
Three Course Experience $35

1st

creamy garlic soup
fresh herbs | crostini

slate salad
baby spinach | warm bacon dressing | feta | pear

2nd

hoisin glazed pork belly
crispy wonton | quick pickle | chili aioli | cilantro

Caribbean crab cakes
lump crab | tomato coulis | avocado crema

stuffed mushrooms
baby creminis | sherry soy marinade | herb breadcrumb
filling | whipped feta

3rd

surf and turf
marinated petite wagyu filet | Cajun wrapped shrimp 
confit potatoes | garlic ginger green beans | demi

Lamb loin
yogurt marinade | green chutney | whipped feta | yellow
curry | confit potatoes

halibut
lime basmati croquette | chili caviar | avocado crema 
orange and tomato salsa

4th Dessert
rotating selection of house made sweets


