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	Limoncello & Orange Tart
	$16
	chef
	specials
	Slow-cooked Lamb Shank
	$40
	braised, succulent aromatic herbs reduction, onion, carrot, celery, mashed potato, garlic breads

	$24
	Char-coal Grilled Meltique Beef Ribeye

	$36
	$29
	charred prime asparagus, vine tomato, corn on cob, mousseline potato, black truffle sauce
	Norwegian Smoked Salmon & Quinoa Patty
	capers, onion, poached egg, green asparagus, mesclun greens, truffle dressing, brioche toast

	Pan-Seared Magret Duck Breast
	truffle infused green pea puree, zesty orange fennel slaws, orange Cointreau buerre blanc




