starters

roasted chicken tortilla soup

avocado, pico de gallo
9

tum yum kung
chicken, shrimp, kaffir lime, lemon grass,
galangal, ginger root, red chili
9

roasted tomato and red pepper bisque

herbed local goat cheese
9

baby spinach and blonde frisse
candied pecans, local goat cheese

cranberry vinaigrette
10

caesar salad
romaine spears, traditional dressing, fresh parmesan,

white anchovy, warm garlic crouton
12

seared diver scallops

couscous, wilted spinach, chili lime butter
12

mains

indian lamb korma

basmatirice, vegetables
27

spaghetti al ragu bolognese

ground beef and pork, vegetables, herbs, parmiganio
26

certified angus new york strip

12 0z steak, roasted seasonal vegetables
29

roasted rack of lamb

garlic mashed potatoes, broccolini, minted pan jus
30

penne all’arrabbiata
penne pasta, seasonal vegetables,

spicy tomato sauce, parsley
23

grilled atlantic salmon

patti pan squash, cous cous fresh tomato & pepper salsa
27



