
  
 
 
 

 

 

 [GF] GLUTEN FREE       [GFA] GLUTEN FREE AVAILABLE       [V] VEGETARIAN         [DFA] DAIRY FREE AVAILABLE 

   

 
 
 
 
 
 
 

DINNER 
 

 (Available 5pm– close) 

 

 
GRI LLE D C HICK E N SAL AD  |  $2 9  [ G F ] [ DF A ]  

ro as t  k um ara ,  g r i l led  z ucc hin i  +  a sparag u s,  c he rr y  t omato e s ,  c uc um b er,  q ui no a ,  s pr ing  o n io n,   
fet a ,  pesto  a io l i  

 
BEER B A TTE RE D F IS H A ND  CHIP S  |  $3 2 [ G F A ] [ DF ]    

hou se- m ad e tar ta re  sa uc e ,  mix ed  l eaf  s a la d  

 
PESTO  +  M O ZZ ARELL A  CRU STE D O RG ANIC  SW I S S BRO W NS |  $3 3  [ V ] [ G F ] [ DF A ]  

s low roa st  toma to ,  ro ast  k uma ra,  co nf i t  on ion s,  c au l i f low er  p u re e,  ku mar a  cr i sps  

 
BACO N WR APPE D C HIC K E N RO UL ADE  w /  FE T A,  RO S EM ARY  +  T HYM E | $41 [GF] 

pota to  gra t i n,  g ree n bean s,  ro mesc o ,  c h ick en  j us  

 
CRI SPY  TW ICE  CO O KE D PO RK BELLY  |  $ 39  [GF][DFA] 

c rea my ga r l i c  m as h,  roq u e tt e  +  c he rr y  tom ato  +  s hav ed  f en n el  sa la d,  ap p le  p u r ee,  b a l sam ic  g l az e  

 
SL OW  BR A ISE D TE  K A NUK A V AL LE Y  BEEF SHOR T RI B  |  $4 3 [GF][DFA] 

c rea my ga r l i c  m as h ,  b roc c o l in i ,  b ab y  ca r ro ts ,  on ion  r ing s,  sh i raz  ju s  

 
ROA S T L AMB RUM P  |  $ 44 [GFA][DFA] 

eg gpla n t  pu ree,  med it er ra ne an  v eg et ab les ,  o rzo ,  f et a  wh i p ,  m in t  +  gr emo lat a  dr e ss ing  

 
PRIM E SCO TCH F IL LET  |  $ 49  [ G F ] [ DF ]  

pota to  +  pea  sa l ad  w /  c re amy w hol egra in  m us ta rd,  baco n wr ap p ed a s par ag u s,  s hi raz  ju s  
 
 

SIDES  
 

 

creamy gar l ic  mash | $8   

mixed leaf  s a lad  w/  shaved parmesan |  $ 10  

assorted season al  v egetables  w/ s ea  sal t  +  extra  v i rgin o l ive o i l  |  $12   

 


