
Shrimp Ceviche  
lime, cilantro, cucumber,  
chili, tortilla chips 
 

Little Gem Caesar Salad 
brioche croutons, parmesan, gremolata 
 

Roasted Squash Salad 
local bacon, grilled zucchini, 
green goddess dressing, pumpkin seeds 
 

Wine Pairing (5oz):      Blue Grouse Pinot Gris or  
                           Unsworth Charme De L’Ile Rosé  
Cider Pairing (14.5oz): No Boats on Sunday Apple Cider  

3-COURSES $45 

STARTERS 

Braised Beef Bourguignon 
spätzle, herb & red onion salad, broccolini 
 

Handmade Ravioli 
ricotta, spinach, mushrooms, chives,  
parmesan, charred tomato sauce 
 

Pork Loin 
roasted rainbow carrots, 
potato & parsnip purée, peppercorn sauce 
 
Wine Pairing (5oz): CedarCreek ‘Lot 87’ Pinot Noir or 
                      Burrowing Owl Syrah 
Beer Pairing (16oz): Hoyne Pilsner or 
                      Hoyne ‘Among Giants’ IPA 

MAINS 

Chocolate Mousse 
coffee 
 

Basque Cheesecake 
rhubarb 
 

Fresh Baked Cookie 
walnut chocolate chip 
 

Wine Pairing (2oz): Unsworth Ovation or 
                     Clos du Soleil Saturn 

DESSERTS 

WINE PAIRINGS     $35  

CIDER + BEER PAIRING $15  


