WINTER 2022 LUNCH MENU 39.00

APPETIZERS MAIN CO URSES
Choice of One Choice of One
SOUP DU JOUR ROASTED BABY CHICKEN
Soup Of The Day Braised Spinach, Mustard Sauce
BALSAMIC GLAZED LENTIL SALAD PAN ROASTED STRIPED BASS
Endive, Frisee, Peppadew Peppers, Red Onions, Pearl Onions, Snow Peas,
Zucchini, Lemon Vinaigrette Mint, Roasted Tomato-Pepper Coulis
MIXED BABY GREENS AND CHICORY SALAD POTATO GNOCCHI
Winter Citrus, Pistachio, Cranberry Vinaigrette Heirloom Squash, Sage, Brown Butter
DESSERT

Choice of One

CHOCOLATE CREME BRULEE
Chocolate Pearls, Blackberries

STRAWBERRY BREAD PUDDING
Vanilla Ice Cream, Brandy Sauce

LEMON PAVLOVA
Meringue, Lemon Curd, Fresh Berries

TOMASZ SUROWKA
EXECUTIVE CHEF



WINTER 2022 DINNER MENU s59.00

APPETIZERS
Choice of One

TARRAGON SCENTED LOBSTER BISQUE
Lobster Fritter

CHICORY SALAD
Yellow and Red Endive, Cinnamon Poached Apples,
Blue Cheese, Champagne Vinaigrette

DIVER SCALLOPS A LA PLANCHA
Petit Pois, Ginger-Lemon Vin Blanc

VEAL TONNATO
Veal Tenderloin, Tuna-Caper Sauce

MAIN COURSES
Choice of One

RICOTTA GNUDI
Winter Squash, Pumpkin Seeds, Kale, Brown Butter, Sage

PAN-SEARED DORADE
Snow Peas, Salsify, Mint, Roasted Tomato-Pepper Coulis

GRILLED CHICKEN BREAST
Wild Mushrooms, Barley Risotto, Lemon-Thyme Jus

BEEF CHEEK BOURGUIGNONNE
Potato Puree, Root Vegetable

DESSERT

Choice of One

CHOCOLATE CREME BRULEE
Chocolate Pearls, Blackberries

STRAWBERRY BREAD PUDDING
Vanilla Ice Cream, Brandy Sauce

LEMON PAVLOVA
Meringue, Lemon Curd, Fresh Berries

TOMASZ SUROWKA
EXECUTIVE CHEF
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