
 

Key Beginnings

Red Beet Carpaccio
Blood Orange, Frisée, Goat Cheese,

Candied Pecans, Baby Herbs  14

Smoked Salmon Mousse
Rye Crostini, Cucumber, Lemon Zest,

Pickled Red Pearl Onion, Dill  16

Lobster Agnolotti
Poached Red Cherries, Spinach,
Vanilla Coconut Cream Sauce,

Hazelnuts, Chervil  26

Entrees 

Prosciutto Wrapped Halibut
Cardamom Basmati Rice, Winter Vegetables,

Pineapple & Passionfruit Reduction  44

Herb Crusted Rack Of Lamb
Cheddar Polenta, Malibu Carrots,

Broccolini, Charred Cipollini Onions,
Medjool Date & Juniper Sauce  55

Burrata Jumbo Ravioli
 Lemon Verbena Pesto Sauce, Cherry Tomatoes, 
Balsamic, Lemon Preserved Panko Crumbs  34

Dessert

Lemon Poppyseed Olive Oil Cake
 Hibiscus Strawberry Yogurt, Hazelnuts  12

Chocolate Pave
Passionfruit Coulis, Almonds, Sea Salt  12

Winterforest Crème Brûlée
Chantilly, Sugar Cookie $10
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