
Spring Restaurant Week April 9 - April 18 

Three Courses $52 

FEATURED DRINKS 
 

VACATIONLAND 
Cold River Blueberry Vodka, House Made Limoncello,  

Basil Infused Coco Crème, Butterfly Pea Powder 

14 

 

NOBLE VINES SAUVIGNON BLANC  12 
 

NOBLE VINES PINOT NOIR  12 

 

GREAT RHYTHM HAZY IPA  7 

 

 

FIRST choice of 
 

BAY SCALLOPS 
Gruyère, Buttered Panko, Smoked Paprika 

 

BEET CURED SALMON CARPACCIO 
Fried Caper, White Anchovies, Herb Aioli, Papadam 

 

THAI HOT AND SOUR SOUP 
Lemongrass, Kiefer Lime, Tamarind, Baby Prawns 

 

SECOND choice of 

 

GRILLED SWORDFISH STEAK 
Sun Dried Tomato-Olive Couscous, Garlicky Spinach,  

Warm Lemon-Oregano Vinaigrette 
 

PISTACHIO ENCRUSTED SALMON 
Creamy Cauliflower Polenta, 

Glazed Golden Beets, Sauce Maltaise 
 

PAN ROASTED COD 
Sweet Potato Gratin, Asparagus, Buttery Crab Nage 

 

THIRD choice of 

 
SOURDOUGH CHOCOLATE CRUNCH CAKE 

Vanilla Ice Cream 

 

SEASHELL PAVLOVA 
Fresh Berries, Lemon Curd, Fresh Whipped Cream 

 

 

Regular menu also available 


