
  

 

 

 

 

 

Cocktails 
Love Potion No. 9 Martini 

Vanilla Vodka, Amaretto, Rum Chata, Red Surprise / 17 

 

Cupid’s Margarita 

Tequila, Muddled Organic Strawberries, Lemon and Lime Juice / 16 

 

Starters 
 Butternut Squash Soup  

Smoked Paprika Pepitas, Coconut Nutmeg “Cream” / 8  v/gf 

 

Lobster Salad 

Mango, Avocado, Cucumber, Watermelon Radishes,  

Watercress, Citrus Vinaigrette / 24  gf 

 

Mushroom Crema  

 Mediterranean Olives, Toasted Walnuts, Gherkins,  

Truffle Oil, House Made Focaccia / 14  veg 

 

Entrées  
Chatel Farm’s Petite Filet Mignon 

Braised Rainbow Chard, Confit Fingerling Potatoes, 

Chermoula, Rosemary Garlic “Butter” / 49  gf 

 

Pan Seared Scallops 

Parsnip Puree, Caramelized Balsamic Cipollini Onions, Pancetta Crunch / 34 

 

Walnut Pesto Campanelle 

Trumpet Mushrooms, Arugula, Parmesan, Whipped Ricotta / 21  veg 

 

Add To Your Pasta Entrée 

Shrimp / 13                        Chicken Paillard / 9     

Norwegian Salmon / 15              Grass Fed Skirt Steak / 16 

            

Desserts 
Heart of Chocolate 

 Flourless Chocolate Cake with Chocolate Mousse,  

Chocolate Meringue Cookies, Raspberry Coulis / 14  gf 

 

Strawberry Shortcake 

 Passion Fruit Crème Anglaise, Chocolate Truffle / 13 

 


