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Appetizers
Tapenade Crostini   $6 
Provençal olive puree, olive oil and sea salt crostini 

Butternut Squash Soup   $8
Cremini mushroom chips, nutmeg chantilly, pumpkin seed oil 

Duck Confit   $12 
Fennel, pear, frisse, goat cheese, tomato confiture, sherry vinegar caramel 

Harvest Salad   $9 
Barnston Island organic greens, dried cranberries, poached pear, crispy ham, candied pecans,  
blue cheese, sherry maple vinaigrette 

“Fish and Chips”   $11 
Crispy halibut cheeks, potato croquette, mushy peas, malt vinegar syrup, Chef’s tartar sauce  

Beet Salad   $10 
Marinated teen beets, chickpea puree, chévre, horseradish cream, beet vinaigrette 

Romaine Heart Salad   $9 
Parmigiano-Reggiano, garlic confit and anchovy crouton, “Caesar dressing” 

Malaspina Mussels   $11 
Pacific mussels, double smoked bacon, light tomato cream, rouille 

“Mushrooms and Toast”   $10 
Wild chanterelles, poached hen egg, roquette, Parmigiano-Reggiano, crema di balsamico, demi glace 

House Made Charcuterie one choice $9 § three choices $25
All charcuterie served with cornichons, filone baguette, olive oil and sea salt crostini

Pork Rillette
Pork shoulder confit, grainy mustard, apricot and thyme compote 

Chicken Liver Parfait 
Bruleed, port onion jam, pickled pink onion  

Pate de Campagne 
Country style terrine, cranberry relish, pink peppercorn, Cognac Dijon mustard 

Please do not hesitate to specify dietary requirements or if you require an item simply prepared. 
Alex Tung   
Executive Chef 




