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FEBURARY 26TH - MARCH 4TH 4PM - 9PM

$45 MENU
CHOOSE ONE FROM EACH SECTION ff ?'(}V

TCRW

Tuna Tartare
Lobster stuffed mushrooms

Grilled prawns with zucchini served with chili lime sauce

ol

Seafood chowder or French onion

Sl

House salad - red onion, cheese, tomato, croutons your choice of dressing.
Mixed green - grapes, celery, apples, candied walnuts, feta cheese

crumbles, poppy seed dressing

i
House made fobster ravioli

tossed in a brown butter pan sauce topped with fried shallots
Seafood cioppino
with olive gremolata, mussels, clams, shrimp, bronzini and calamari
simmered in rich seafood and tomato stock topped with micro fennel
served with grilled sourdough and olive gremolata
Truffle chicken pasta
charred leeks, wild mushrooms, fettucine tossed in truffle cream topped

with grilled chicken served with grilled sourdough

Doseity

House made lemon tart served with raspberry sorbet
Flowerless chocolate torte with strawberry mint chutney

Carrot cake topped with candied walnuts and seasalt caramel sauce




