
 Summer Menu Week of August 18th, 2008

Ocean Trout ‘Pastrami’
Shaved radishes, fennel, tiny red daikon leaves, lemons, fine olive oil and sea salt.

2006 pɪɴot ʙʟaɴc  pauʟ zɪɴck  ⁽aʟsace, fʀaɴce⁾

k

Lobster Salad
Organic beets, sweet corn, cherry tomatoes and double smoked bacon. Avocado mayonnaise.
2005 cʜaʀdoɴɴaʏ  tete de cuveée  ʜɪddeɴ ʙeɴcʜ  ⁽ɴɪaɢaʀa, oɴtaʀɪo⁾

  

k
 

Grilled Sea Bream
Ratatouille, new potatoes with pesto, fennel and arugula. Raw tomato butter sauce.

2007 taveʟ ʀosé  cʜâteau daqueʀɪa  ⁽ʀʜôɴe, fʀaɴce⁾

k
        

        

Grilled Kerr Farm Filet Mignon
Whipped potatoes, French green beans and shallots. Sauce Bordelaise.

2005 vdp des pʏʀeɴées oʀɪeɴtaʟes  petaɪʟʟat  domaɪɴe joʀeʟ 
 ⁽ʟaɴɢuedoc, fʀaɴce⁾

k

Baked Doughnut
Vanilla poached apricots, white chocolate and amaretto ice cream.

ɴv fɪɴe oʟd ʀutʜeʀɢʟeɴ tokaʏ  ʙuʟʟeʀ  ⁽vɪctoʀɪa, austʀaʟɪa⁾
     

  meɴu pʀɪce $78         wɪɴe paɪʀɪɴɢs $44


