
FOR THE TABLE

TEMPURA FRIED SQUASH BLOSSOMS

chevre, sour cherry mole, cantaloupe mostarda 

CHARRED BROCCOLI SALAD

cherry tomatoes, parmesan crumble, sunchoke caesar 

ENGLISH PEA + RICOTTA AGNOLOTTI

pickled ramps, poppy seed, preserved lemon

BASIL PESTO STUFFED LAMB SADDLE

savoy cabbage, pinenuts, lamb jus 

MAIN COURSE CHOICES

bbq-grilled SWORDFISH 

roasted CHICKEN breast • scrispy turnip SCHNITZEL

pan-seared rainbow TROUT filet 

pan-roasted sea SCALLOPS • smash BURGER 

   

Order a main course of your choice and our  
chefs will do the rest. Some courses will be  
served family-style so we ask that everyone 

at the table participate.   

–55 per person

S I M P L E  S U P P E R

RESTAURANT WEEK 


