
First Course 
Creamy Roasted Cauliflower Soup 

pumpernickel croutons 
OR 

Crispy Tuna
fried sushi rice, cucumber relish, gochujang, sweet soy & tuxedo sesame

Second Course 
Tempura Halibut

watercress mash, chili crunch roasted heirloom carrots & remoulade 
OR 

Creekstone Farms Wagyu “Block Cut” New York Strip 
ciabatta, roquefort fondue & mckenzie ham

OR 
Wild Mushroom Orecchiette 

roasted garlic cream, truffle cheese & tarragon

Dessert 
Sticky Toffee Pudding 
whiskey brickle ice cream

OR 
 Warm Vegan Chocolate Cake  

ganache, vanilla bean & coconut cream

$55 per person 


