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Restaurant Week Restaurant Week Restaurant Week Restaurant Week BrunchBrunchBrunchBrunch Menu Menu Menu Menu    

Summer 2007Summer 2007Summer 2007Summer 2007    

    

f i r s t  c o u r s ef i r s t  c o u r s ef i r s t  c o u r s ef i r s t  c o u r s e     

    

Tempura ZuchinniTempura ZuchinniTempura ZuchinniTempura Zuchinni  

baby arugula, lemon aioli, capers, 

sweet 100’s, shaved parmesan 

or    

Twigs & BerriesTwigs & BerriesTwigs & BerriesTwigs & Berries 

honey granola, toasted almonds, 

Greek yoghurt, farmstead berries 

 

    

  
S e c o n d  c o u r s eS e c o n d  c o u r s eS e c o n d  c o u r s eS e c o n d  c o u r s e     

    

Smoked TroutSmoked TroutSmoked TroutSmoked Trout    

poached egg,    wasabi crème fraiche, 

frisee, radish, French fingerlings 

or 

Blueberry CorncakesBlueberry CorncakesBlueberry CorncakesBlueberry Corncakes 

lemon-honey whipped ricotta cheese, 

blueberry sauce, powder sugar 

or 

Creamed Eggs & LobsterCreamed Eggs & LobsterCreamed Eggs & LobsterCreamed Eggs & Lobster  

lobster, hollandaise sauce, 

basil, sweet 100’s, brioche 

 

 

t h i r d  c o u r s et h i r d  c o u r s et h i r d  c o u r s et h i r d  c o u r s e  

 

Summer Berry ParfaitSummer Berry ParfaitSummer Berry ParfaitSummer Berry Parfait 

farmstead berries, chantilly cream, chocolate 

or 

lychee Ice Creamlychee Ice Creamlychee Ice Creamlychee Ice Cream 

Thai chili syrup, mint, cashew biscotti 

 

 

 

$20.07/person, Exclusive of tax and gratuity 

(Saturdays & Sundays 08/01/07 – 08/31/07) 


