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Please inquire if you have dietary requirements as 
some items can be modified

Tapas
NSF ENDIVE SALAD GF Available
Endive, radicchio, asiago, toasted breadcrumb, candied pecan, 
blood orange, chive, fennel, ranch dressing

WATERMELON Carpaccio GF
Compressed watermelon, pea shoots, mint, feta, 
cucumber, sliced almonds, lemon vinaigrette

RICOTTA GNOCCHETTI
Rosé sauce, confit red peppers, Parmesan, micro basil

Scallop & Sweet Pea Risotto GF Available
Leek compound butter, fennel slaw

Crispy Polenta cake GF Available
Bacon and woodland mushroom ragout, frisée salad

"late night" NOODLES
Crispy maple pork belly, coconut shrimp, scallion, pickled 
chilis, bean sprout, snow peas, peanut praline 

Truffle Fried Chicken
Cheddar grits, maple/truffle hot sauce, braised 
Swiss chard, grilled peach salsa

BBQ BRAISED BEEF SHORT RIB GF Available
Horseradish spiked mashed potato, kholrabi slaw, pickled beech mushrooms

BLACK BEAN PUPUSA GF Available
Black bean & queso filling, masa shell, avocado mousse, ancho hot sauce, 
cabbage and cilantro slaw

MAPLE & Grainy Mustard Glazed Grilled SALMON GF 
Smoked celery root purée,fennel & radish slaw, fried cauliflower

TUNA CRUDO GF Available
Chili oil, fennel, Nora pepper, blood orange, lemon confit aioli, 
sunflower crisp
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Please inquire if you have dietary requirements as 
some items can be modified

Desserts
Earl Grey tea cheesecake
"Froot Loops" cereal crumb, sour blueberry, cardamom & milk 
toffee sauce, white chocolate snow

WHITE CHOCOLATE Chiboust Gluten Free Available
White chocolate mousse, crispy phyllo, passionfruit coulis, 
toasted coconut crumb, raspberry

Cinnamon Fried bananas Gluten Free Available
Chai tea mousse, candied hazelnuts, salted caramel

ETON MESS Gluten Free Available
Amaretto meringue, strawberry rhubarb preserve, cherry brandy Chantilly, 
toasted almond, raspberry, vanilla ice cream

Campfire S'more Gluten Free Available
Chocolate torte, graham crumb, burnt marshmallow ice cream, 
smoked maple caramel

Maple bacon doughnut holes
Maple glaze, bacon crumble, espresso whipped cream

CHOCOLATE AVOCADO MOUSSE Vegan/Gluten free available
Vanilla bean whipped cream, cocoa nibs


