INDULGENCE

COURSE ONE

To share:

Hamachi Bites
ponzu, chimichwrri sauce

&
Poke Bites

SO}’—[@WLOHgV&SS sauce, avocado puree, pLCk[Cd seaweed

COURSE TWO
Select one of the fo[[owing:

Romaine Heart Salad
caesar dressing, garlic mushroom, sourdough croutons, shaved parmesan
lceberg Lettuce
bleu cheese dressing, bacon, apple, hardboiled egg
p[ease nquire for ’conight’s oﬂeving

COURSE THREE
Select one of the foﬂowing:

Filet Mignon
8., shallot puree, madeira sauce, shiitake duxelles
Strip Steak
8, tater tots, poutine gravy, caramelized pear[ onion, cheese curd

Mary’s Free Range Chicken

sautéed rainbow swiss chard, roasted Brussel sprouts, maple sauce
Sea Bass

6., braised bok choy, red cabbage puree, carrot - ginger puree,

ﬁfied Brussel sprouts, fenne[ kimchi, sp iced sauce

seasonal sides include: chinese broccoli mac & cheese

DESSERT
chef's selection of the day



