
 
SET MENU 1

2 Courses $65 | 3 Courses $80
Minimum 10 guests · 72 hours' notice required

E N T R E E

King Salmon, hash crab cake, fried capers, remoulade

Caesar Salad, croutons, egg, parmesan, 
anchovy olive oil dressing (V)

Seafood Shepherd’s Pie, buttery mustard mash, fried greens

M A I N

Braised Beef Short Rib, jus, 
pickled red onion, mash, Grana Padano

Skin-on Snapper, oriental rice noodle, 
ponzu, green papaya, coconut (GF, DF)

Roast Cauliflower, pinenuts, pecorino, chive cream (V, GF)

D E S S E R T

Hazelnut - Chocolate Brownie, vanilla bean ice cream (V, GF)

Apple - Blueberry Crumble, oats, warm custard (V)

Dessert will be served with selection of tea and coffee

(GF) Gluten Free | (DF) Dairy Free | (VG) Vegan | (V) Vegetarian
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