
 

 

Appetizers 
Deep-fried cauliflower, mango chutney, pickled green onions, raita sauce, crispy 

chickpeas .............................................................................................................. $ 18

Dark chocolate puffed rice square, flower sea salt and Espelette pepper, ‘Poire 
William’’s duck liver mousse, hazelnut crumble, white balsamic cherry gel, 
fresh mint ............................................................................................................. $ 20

Pastry puff, smoked gouda, confit ‘Le Rang 4’’s pork belly, caramelized onions, 
strawberry & rhubarb jam ................................................................................... $ 22

Octopus ceviche, leche de tigre, herb oil, pickled jalapeños, yam mash, 
fried quinoa .......................................................................................................... $ 28

Tartares 
Salmon, dulse furikake, mirin plum, green onion, sesame oil, miso and 

yuzu mayo, Japanese peanuts and pistachio crumble.............................. $ 18 / $ 36

Angus Prime beef tenderloin, pickles, white onion, old cheddar, iceberg, 
grilled sesame, homemade Big Mac mayo, potato matchsticks ............... $ 19 / $ 38

Tuna, guacamole, Asian pear, lime, wasabi mayo, ginger and soya sauce, 
chives, wonton ......................................................................................... $ 20 / $ 40

Elk, soppressata, cashews, gherkins, Manchego cheese, sweet & sour 
cranberry jam, mayonnaise, English mustard .......................................... $ 21 / $ 42



 

 

Main courses 
Jamaican pattys’-style fazzolettis, braised beef shoulder, onions, Spanish peppers, 

white cheddar, turmeric cream, salsa verde ........................................................ $ 34

Homemade gnocchis, creamed corn, smoked boar bacon, grilled corn salsa, 
pickled onions, Penja pepper coffee .................................................................... $ 38

Stripped orange roughy, chorizo ‘sauce vierge’, carrot mash, bitter salad ............... $ 40

Risotto, chanterelles, mascarpone cheese, dulce de leche half-glaze, macadamia 
nut ‘mesclun diabolique’ ...................................................................................... $ 45

Grilled beef flank steak, bok choy, Jerusalem artichokes, seabuckthorn & 
gochujang BBQ sauce ........................................................................................... $ 50

‘Agnellerie de Kamouraska’s braised lamb shank, kabocha squash & ‘Griffon’s 
raclette cheese aligot, root vegetables, portobello mushrooms ‘Diane sauce’ .... $ 55

**Add $ 7 and get a chef’s salad or the soup of the day, and a coffee or tea** 

Desserts 
Poached Asian pear, rose water ‘crème fraîche’, sponge toffee port gel ................. $ 12

Peanut butter ice-cream sandwich, chocolate, strawberries & bananas .................. $ 12

Children’s Menu 
Pasta with Alfredo or rosée sauce / Chicken tenders (4) and fries ........................... $ 15
 


