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Dinner Menu $45

FIRST COURSE (choose 1)

FLATBREAD

Layered truftle, kale with shaved parmesan
or

Sliced pear, whipped feta and caramelized onions

IRISH SAUSAGE ROLLS

Winston Irish Sausage wrapped in puff pastry
served with spicy mustard, sweet onion jam & creamy curry ranch

SECOND COURSE (Choose 1)

SEARED GEORGES BANK SCALLOPS
Chorizo, golden potato, salsa verde

INDIAN-STYLE YELLOW CURRY

House made spiced coconut curry, marinated
chicken thighs, mixed vegetables, basmati rice,

toasted naan with garlic butter

GRILLED LAMB LOLLIPOPS

Spicy harissa yogurt, olive oil dressed arugula,
pickled red onion, charred kale with fingerling potatoes

THIRD COURSE (Choose 1)

CARAMEL APPLE BREAD PUDDING
Served with salted caramel ice cream

CHOCOLATE ESPRESSO TART
Served with house made whipped cream & fresh berries

IRISH COFFEE
Teeling's Irish Whiskey, Butterscotch, brown sugar, house made cinnamon whipped cream

The Restaurant Week menu is for each guest to enjoy individually.
Beverage, tax, and gratuity are not included.



