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RESTAURANT + LOUNGE

confit leg, sauce l'orange 10

grilled scallops, pancetta, aged balsamic 14

herb marinated steak, goat cheese, sweet peppers,
toasted brioche 13

skewered lamb, roasted peppadews, cucumber 14

lemon and cracked pepper aioli,
white truffle frisee salad 15

half order, pesto, smoked bacon, sauvignon blanc,
focaccia toast 7

served with crostini 9

8oz, lettuce, beefsteak tomatoes,
on warm brioche roll. choice o
cheddar or bleu cheese 11

remoulade, lettuce, tomato,
warm brioche roll 14

Sandwiches served with roasted potatoes

*Consuming raw or undercooked meats, poultry, seafood,
shellfish or eggs may increase your risk of food borne illness.

Before placing your order, please inform your server if’
a person in your party has a food allergy.
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