T bedm the evcmnd we offer canepc in our Iounge star’cmd at 6Pm

Starters
Caesar Salad Seafood Chowder

Baby romaine hearts, Asiago, bacon, Prawns, halibut, cod, potatoes

sourdougl'l croutons & anchovy-lemon dressing ina Iight cream base

Beet and [Fiore de | atte Salad Chilled SCBHOP Salad

Shorcwol{: ]zarm’s bccts, scaPc Pcsto and Cl'li"ed sca”ops ona beac‘] 01(: Arugula, snaP
greens with [Fiore do | atte peas and asparagus

Albacorc T una Ceviche

Wcst coast Albacorc tuna, house made chips

Mains

Koastccl Halibut

With chervil & tomato beurre blanc, Mushroom Risotto

and Shorcwolmc Farm’s seasonal vcgctablcs

Kibcge Steak
Cl’)argri”cd AAA ribcyc stca‘c, Spot Frawns,Yu‘(on and sweet Potato Puréc,

roasted seasonal vcgctablcs, Balsamic and honcy demi

~Koasted Rack of Lamb

E_arl Grcy brined rack of Iamb, mint chimicl—;um’, rhubarb compote,

confit Fingcrling Potatocs and seasonal vcgctablcs

~

Frcsh Dungcncss Crab

]:rcshly caught, steamed wholc Crab served with Potato curls,

cheddar and chive scone and herb ]n{:uscd butter

Seared Salmon

Tcriyal(i butter, waorcwolf ]:arm’s seasonal vcgctablcs, cauliflower rice

with tempura Beans and charred tomatoes

Dessert Menu to follow $160-~



