
winter reStAUrAnt weeK

JANUARY 20ST. - FEBRUARY 12TH.

THREE COURSE PRIX FIXE DINNER 45.

AP P E TI Z E R

SouPe de PoiSSon
saffron potatoes, leeks, gruyere, croutons, rouille

riSotto ParMeSan
parmesan, butter, tomato, stracciatella, 

basil, breadcrumb

CauLifLower agrodoLCe
fava hummus, raisins, pine nuts, capers

EN T R E E

Pork SChnitzeL
braised red cabbage, horseradish - potato purée,

grain mustard sauce

MuShrooMS Bourguignon
polenta, carrots, butternut squash, pearl onions,

burgundy wine sauce, gremolata

Skate grenoBLoiSe
brown butter sauce with lemon, capers,

parsley & potatoes

DE S S E R T

CriSP Puff PaStry
orange pastry cream, rum butter sauce, almonds

ChoCoLate Pot de CreMe
chantilly cream

StiCky toffee Pudding
vanilla ice cream, candied pecans

winter reStAUrAnt weeK

JANUARY 20ST. - FEBRUARY 12TH.

TWO COURSE PRIX FIXE LUNCH 30.

AP P E TI ZE R

Potato, Leek & Butternut SouP
gruyere, thyme croutons

oeuf MayonnaiSe
jammy - boiled eggs, fresh mayo, chives

CauLifLower agrodoLCe
fava hummus, raisins, pine nuts, capers

EN TR E E

ChiCken SChnitzeL
braised red cabbage, horseradish - potato purée,

grain mustard sauce

PaPPardeLLe
mushrooms, garlic, rosemary, sun dried tomato,

peperoncino, parmesan

ShriMP reMouLade
winter citrus, italian radicchios, frisee,

celery, tomato

DE S S E RT
supp. $10 ea.

CriSP Puff PaStry
orange pastry cream, rum butter sauce, almonds

ChoCoLate Pot de CreMe
chantilly cream

StiCky toffee Pudding
vanilla ice cream, candied pecans


