
Daily Specials  				  

Please ask your server for deta ils
regarding today’s features

SINGLE origin oyster                       3	
& accompaniments

TOSSED brocollini         	            8
toasted pumpkin seed romesco

PARSNIP pave
mushroom & bacon vina igret te

MARINATED olives
assorted olives & tapenade

SEASONED nuts
maple & cayenne

CHIOGGA beet sal ad
hazlenut & yogurt vina igret te

TARO root chips
house tomato jam

GREEN lent il hummus
sun-dried tomato & house pita

PEAR sal ad 					     13
walnut & blue cheese

WARM cave aged gruyere
herb bread

MUSHROOMS on toast
shallot cream

PORK belly 
radish, Fennel & shaved brocollini

LENT IL ragout
poplar bluff carrots & mint

TOMATO sal ad
in -house herb chevre 

LAMB tortell ini 				     15
citrus demi, apple & manchego

BRAISED octopus
sweetheart potato & house chorizo
                       	
DRIVIEW grilled l amb 
oaked balsamic & roasted squash

FROSTED pet it tenders
ginger & mirin reduct ion

SMOKED swordfish ceviche
spicy a iol i  & crost ini

MUSHROOM crusted steelhead trout
sweetheart potato & chantrelle

YORKSHIRE puddings
beef ragu & horseradish

GRILLED springcreek beef               18
parthena spaetzle & smoked tomato 

APPLE brined pork chop
berry bbq sauce & crispy shallots

NIGELLA crusted ahi tuna      	   
bonito, candied ginger, mirin & soy

SMOKED brome l ake duck breast
toasted quinoa sal ad & cherry brandy

CHARCUTERIE	                          21                 
house cured meats & pickled veg

CHEESE pl at ter  				    
please ask server for deta ils

DESSERT                                     9
	
WHITE chocolate cake
minted strawberry & ganache

FEATURE brulÉe
accompanying cookie

HONEY crisp apple pie
anise angl a ise & vanill a ice crem

PECAN & walnut galet te
citrus caramel & sa ilor jerry ice cream

* there will be an 18% gratuit y added          	
    to part ies of 6 or more.

* Please inform your server of any 
     allergies & d ie tary concerns.


