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Prix-Fixe - $75 per person

W I N E  B Y  T H E  G  L A S S /  B O T T L  E  $ 1 2 / $ 4 2

primi
R  O A S T E D  C H E S T N U T  S O U P  
crème fraiche, chives

B U R  R A T A  
braised pear, arugula, shalot, vincotto, walnuts

C H E  S A P  E A K E  O Y S T E R S  ( 4  )  ( G F ) ( D F )  
mignonette, cocktail, lemon 

S T U F F E D  A R T I C H O K E
herb breadcrumb, preserved lemon, basil

secondi
H U  D S O  N  V A  L  L E Y  D U C K  B R  E A S T

sour cherry, pearl onions, butternut squash

S E A  F O  O D  R  I S O T T O
prawns, scallops, clams, saffron, parmesan

P O  R C H E T T A
white beans, fennel, citrus

K I N G  M U S H R O  O M  “ S T E  A  K S ”
olive oil crushed potatoes, wilted swiss chard, 

porcini jus

dolci
C H O C O L A T E  A N D  C H E S T N U T  S E M I F R E D D O

meringue, vanilla, cocoa nibs

O L I V E  O I L  C A K E
blood orange glaze, rosemary, ricotta gelato

( D F  )  D A I R Y  F R E E  ( G  F )  G  L U T E N  F R E E

( V )  V E G E T A R I A N   ( V G )  V E G A N




