$65

choose one from each course

FIRST

CARPACCIO

pickled shimeji mushroom, olive tepenade, parmesan

MIXED GREENS INSALATA

date, pistachio, orange & vanilla vinaigrette

BLUEBERRY YOGURT PARFAIT

oatmeal granola, minc, mixed berry

S ECOND

BUTTERMILK PANCAKES
maple syrup, ‘LUhlppCd bTOU)Tl butter, blackberry

EGGS BENEDICT

hollandaise, hashbrown, choice of smoked salmon or back bacon

SHAKSHUKA

braised lamb neck, charmoula, pickled radish

SALMON FISHCAKE

turmeric & lemongrass veloute, herb insalata, crispy chickpea

FLANK STEAK

hashbrown, sunny side egg, arugula & fennel insalata

GRILLED FUNGHI

celeriac hasselback, romesco, pickled cauliflower

ADDITTIONS

alforno pascry trio | $15 - half dozen oysters | $31

bacon | $8 - hashbrown | $6 - pancake | $8

T HI R D
CHOCOLATE CHERRY CHEESECAKE

graham cracker, cherry pate de fruit, lime meringue

LEMON

lemon Curd, rosemary COOkiC crumble, meringuc



C Deature (" _sckiacls

MIMOSA | $16

fresh orange juice, sparkling wine

EMPRESS FRENCH 75 | $16

indigo gin, lemon, sparkling wine

ESPRESSO MARTINI $16

amaro, vodka, espresso liqueur

SPARKLTING

2022 MEDICI ERMETE 'PHERMENTO' LAMBRUSCO
Emilia—Romagna, ltaly
glass $17 [ bottle $85

NV PIPER HEIDSIECK CUVEE SUBLIME DEMI-SEC
Champagne, France

glass $24 | bottle $140

R O S E

2023 WHISPERING ANGEL ROSE

A
Cotes De Provence, France

glass $18 [ boctle $90

R E D

2022 BLUE MOUNTAIN GAMAY NOIR

Okanagan Valley, BC
glass $17 | bottle $85



C ARltrers & Jherc
$25

choose one from each course
FIRST

BLUEBERRY YOGURT PARFAIT

oatmcal granola, mint, mixed berry

VEGETABLE CRUDITE

hummus, VOClSl’Cd T(’d PCPPCdeTI’L

S ECOND

LINGUINE

butter, parmesan, parsley

EGGS & TOAST

Ch()i('(’ ()f hacon or mix(’a' gr(’cns

BUTTERMILK PANCAKE

7?1ClplC syrup, whlppcd brown burtcr, blackbcri‘y

T HTITRD

CHOCOLATE PUDDING
mixed berry, whipped cream

FRUIT INSALATA

melon, pineapple, berry
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