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Group Dinner Menu, three-course. This
menu is only available with a pre-
arranged reservation.

$80 + 5% gst +20% gratuity = $100

Orders will be taken once all guests are
seated.

prawn cockiail
poached prawns,
cocktail sauce, lemon

tuna tartare
soy marinated tuna, avocado,
cucumber, sesame seeds

signature salad
organic greens, pumpkin seeds,
goat cheese, summer berries
white balsamic vinaigrette

pan roasted chicken
sherry tarragon, wild mushroom
broccolini, fingerling potatoes

steelhead
wild mushrooms, creamed leeks,
fingerling potatoes

braised beef short rib
mashed potatoes, vegetables,
pickled mustard seeds

green thai coconut curry
spinach and cilantro
coconut cream curry,

carrots, onion, broccolini, rice,

crispy marinated tofu
*vegan

sticky toffee pudding
salted caramel cheesecake

vegan chocolate cake

wildberry coulis
gluten and dairy free



