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E A I Vi DINNER
ln (l'n.(l $65 per person
WSNE+DINE Closed on Mondays

STA RT E R S choice of:

Tomato Bisque basil gremolata + garlic croutons v, gf*

Farmers Salad mixed greens + cucumbers + cherry tomatoes + shaved onion +
kalamata olives + crispy chickpeas + feta + garlic croutons + charred lemon +
lemon vinaigrette v, gf*

Smoked Paprika & Roasted Pepper Hummus mixed herbs + toasted seeds +
housemade flatbread v, gf*

C H E E R S l substitute your starter for a glass of wine
Choice of Select Chardonnay or Cabernet

E N T R E E choice of:

Mushroom Black Garlic Risotto mushroom medley + pecan crumble +
rosemary + sage brown butter v

Mary’s Roasted Chicken Breast parmesan mash + roasted maitake
mushroom + sundried tomato and apricot jam + lemon & herb velouté gf*

Slow Braised Short Rib parmesan mashed potato + roasted carrots + turnips +
black garlic + cippolini onion + bordelaise gf

UPGRADE YOUR ENTREE +$15 choiceot ———

Herb Roasted Scottish Salmon coconut lime sticky rice + mango salsa +
garlic green beans + seaweed & herb salad

60z Filet Mignon garlic mash + bacon jam + bordelaise gf

DESSERT choice of:

Apple Pie nut streusel + carmel

Coconut & Pineapple Trifle coconut cake + mousse + pineapple compote +
coconut crumble + salted caramel

Ube Cheesecake mousse + mango compote + pinipig crumble +
mango creme anaglaise

Housemade Sorbet fresh berries gf*

gf=gluten free v=vegetarian gf* = can be prepared gluten free upon request

This discounted menu cannot be combined with any other coupon or discount.

< A 5% supplemental fee will be added to all Guest checks to help offset
rising costs. You may request to have this removed should you choose. <



