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Roasted Beetroot, i Soup Of The Day (i Yellow Fin

Tomato & Feta SEES Tuna Tataki
Salad [V edamame, french long beans.
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Burratina Salad
‘Cherry tomaloe, basil. served with sourdough
B|IOKEZSTHE. B, BEE

french (arbonara

creamy cheese sauce
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Duck Leg (onfit

lentils, sausage ragu
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Seared “Three Yellow” Chicken

mustard barley rice. black truffle chicken foam
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Pan Seared Halibut

lemon capers sauce
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‘Bavette rles baked garlic
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 Tenderloin Steak Frites th]

fries. baked garlic
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Crepes Suzette Opera “Gateau” Cake ~ ~ ~~
chanﬂlly biscoff crumble chocolate sauce, berries, ice cream o
(add $20) (add $30) *
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