
 
Contemporary American Cuisine 

 

Prix Fixe Four Course Dinner $38 (a la carte too!)*  
(*Please note that due to availability and quality several of our items carry an additional market price.) 

 

Appetizers  
(a la Carte $9.50) 

 

Asian Style Shrimp & Salmon Cakes, Caramelized Soy Chili Sauce  (GF sub) 
 

Sweet & Spicy Chicken Wings 
 

Black Pepper Sesame Tofu Fries, Sweet Chili Aioli  
 

Leeks, Chinese Mushroom, Goat Cheese, Moscatel Brulée (GF) 
 

 “Peking Duck” Quesadilla 
 

Soup or Salad 
(a la Carte $7.50)  

 

Soup du Jour (GF) 
Mesclun Greens, Vermont Goat Cheese, Spiced Nuts with Maple Balsamic Vinaigrette (GF) 

 

Entrées  
(a la Carte $21.00)  

 
 

Creamy Coconut Risotto Cakes, Thai Peanut Pesto  
 

Balinese Style Roasted Chicken Breast, Mildly Spiced Coconut Sauce, Basmati Rice (GF) 
  

Black Sesame Salmon with Vegetable Fried Rice (GF) 
  

Petite Duck Breast, Maple Tamarind Sauce, Citrus Almond Rice (GF) 
 

Grilled Tamarind Tiger Prawns & Smoked Sausage Skewers, Basmati Butter Rice,  
Maple Tamarind Cucumber Cabbage Slaw (GF)   

 

Grilled Tandoori Spiced Rack of Lamb, Yogurt Tomato & Onion Bread Pudding (+$7.00) (GF sub) 
 

Grass Fed 9 oz Sirloin, Aged Ginger Vinegar Reduction, Peruvian Potatoes & Asian Greens (+$8.00) 
 

House Special Crispy Whole Fish, Light Ginger Scallion Sauce, Stir Fry Noodles (+market price) 
 

Desserts  
(a la Carte $7.50)  

 

To Die For Sticky Toffee Pudding, Warm Caramel Sauce  
 

Dark & Stormy Apple Crisp à la mode (GF) 
 

Lemon Pot de Crème, Raspberry Sauce (GF) 
 

Chocolate Pot de Crème (GF) 
 

Sorbet Trio: Raspberry Cassis, Mango Passion & Pear Ginger (GF) 
 
 

Please inform your wait staff of any food allergies – particularly nuts and shellfish. Consuming raw or undercooked eggs, 
meats, poultry,  shellfish or seafood may increase your risk of food-borne illness. 

 (GF) – Gluten Free; (GFsub) – Gluten Free Ingredient Substitution 
 

Please note that a 20% gratuity will be added to your bill for parties of 6 or more. 
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