
First Course
smoked salmon and arugula salad

local wild arugula  |  smoked salmon  |  compressed fruits

oyster bruschetta
fresh oyster  |  oyster mushroom  |  tomato confit  |  basil  |  parmesan

 
wild berry soup

fresh dark berry  |  mint  |  yogurt

Main Course
summer roast chicken

lemon  |  thyme  |  parsley  |  chilled red pepper and basil couscous salad

seared salmon
champagne apricot watercress salad  |  toasted pepitas

 
bbq short rib

potato salad  |  braised greens

Dessert Course
fruit and cheese

compressed berries  |  wild arugula flowers  |  honeycomb  |  two cheeses

white chocolate berry cobbler
mixed berries  |  streusel  |  housemade vanilla ice cream

 
ice cream sundae

housemade vanilla ice cream  |  herb mousseline  |  choocolate tuile

3 COURSE MENU

                     
      

     
    

    
     

M
other’s Day Supper  

M A Y  1 1 t h                                                                    
5 p m  -  9 : 3 0 p m                                                               $ 4 5


