
Locals Night  | 1. 30. 25

Menu
FIRST COURSE (choose one): 

Smoked Salmon & Kale Salad | Scottish salmon, winter greens, dill and caper 
dressing, toasted lime nuts, shaved cucumber and carrot, pickled red onion

Surf & Turf |  roasted MI pork belly, fried PEI oysters, hollandaise, greens, 
charred scallion, chili oil   

SECOND COURSE (choose one):
Pasta Puttanesca | marinated artichoke hearts, charred fennel, roasted 

tomatoes, anchovy, garlic, kalamata olives, capers, lemon

Braised Beef | pomme purée, mushroom demi glacé, roasted local 
mushrooms, crispy onions


