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PRIX FIXE 
52$

APPETIZER
CALAMARIÔ

corn flour black pepper lime dust, capper, lemon tarragon & caper

remoulade

FRIED BRUSSELS CAESAR

black pepper &  garlic dressing, house smoked bacon, grana padano, bacon

croutons

WELSH RAREBIT

beer cheese spread, grilled sour dough, pickled shallots, tomato

MAIN
FRESH FISHÔ

always sustainable, procured from our local fishmonger
surcharge may apply

MUSHROOM & DUCK CONFIT PASTA

maritime gourmet mushrooms, arugula lettuce, red wine demi, butter,

truffle ricotta cheese

STEAK FRITESÔ
atlantic beef teres major, sautéed mushrooms & onions

CHICKEN "CORDON BLEU"

 swiss and ham stuffing, bread crumb, roasted red pepper & tomato velouté,

garlic mashed potatoes

DESSERT
PLEASE CHOOSE FROM ANY OF OUR DESSERTS

OUR CHEF LOVES PREPARING CUSTOM PLANT-BASED CUISINE.  ASK YOUR SERVER.




