Everyday Three
Course Menu



$25

add our sommelier’s wine pairing
selections for $15

choice of starters
calamari
lightly battered, cilantro garlic sauce

half purple chopped

romaine hearts, bacon, avocado, garbanzos,
roasted red bell pepper, blue cheese, red
onion and balsamic vinaigrette

caprese
basil-marinated fresh mozzarella, grape
tomatoes, olive oil, pine nuts, balsamic
reduction and grilled baguette

entrée choices

basil pesto pasta

pennini, kalamata olives, fresh tomatoes
and pine nuts

chicken marsala

garlic mashed potatoes, sautéed green beans
and marsala mushroom sauce

meatloaf

garlic mashed potatoes, sautéed green beans

and mushroom gravy

wild boar bolognese
papardelle noodles and parmigiano-reggiano

dessert choices
from our sweet bites menu

sea salt caramels

spiced cranberry bread pudding
fireweed honey whipped cream

vanilla créme briilée

ice creams and sorbets

$35

add our sommelier’s wine pairing
selections for $15

choice of starters

sautéed prawns

fresh tomatoes, lemon thyme butter sauce
and herb oil

warm bucheron goat cheese
dried cranberries, fireweed honey and
lemon thyme

*argentinean grilled hanger steak
chimichurri marinade, avocado and sheep
feta puree and red pepper coulis

entrée choices

lobster baked mac and cheese

campanelle noodles and lobster baked in a
creamy gruyére sauce

*grilled top sirloin
garlic mashed potatoes, spring vegetable
ragout and madeira demi-glace

*seared ahi tuna
porcini crust, broccolini, mushroom
cannelloni, aged balsamic and chile oil

risotto of the day
our daily risotto special

dessert choices
syrah brownie

pumpkin mascarpone profiteroles
pumpkin ale caramel sauce and
spiced pumpkin seeds

almond gateau tart
butter toffee ice cream and
espresso chocolate sauce

chocolate cabernet lava cake

Please No Substitutions

*According to our good friends at the Health Department, consuming raw or undercooked animal products may increase your risk of food borne illness,

especially if you have certain medical conditions.



