
 

Lunch Menu 

$20.00 per person 

 

1
st
 Course 

English Pea Soup 
crème fraiche, black truffle oil 

Or 

Baby Kale Salad 
currant, pine nuts, oven dried tomato, parmesan,  

lemon vinaigrette 

 

 

 

2
nd 

Course 

Catalan Shrimp Al Ajillo     

garlic, white wine, lemon, smoked paprika, grilled focaccia bread 

Or 

Grilled Skirt steak 
jasmine rice, kimchi, pickled cucumber 

 

 



 

Dinner Menu 

$40.00 per person 

  

1
st
 Course 

English Pea Soup 
crème fraiche, black truffle oil 

Or 

Baby Kale Salad 
currant, pine nuts, oven dried tomato, parmesan,  

lemon vinaigrette 
 

 
 

2
nd 

Course 

Sicilian Swordfish   

roasted eggplant puree, oven dried tomato, oregano,  

lemon gremolata 

Or 

Braised Short Ribs 
Salsify, Yukon gold potato, carrot puree, pinot noir sauce  

 

 
 

3rd Course 

Caramel Pot de Crème 

 

 

 

 


