
STARTERS

MAIN DISHES

DESSERTS

Harvest Apple & Baby Greens Salad $12

Black Garlic & Peppercorn Top Sirloin $30

Roasted Sweet Corn Bisque $10

Pan-Seared Salmon $30

Chile & Garlic Prawns $14

Blueberry Cobbler Cheesecake $10

Sautéed prawns with fresh garlic, Calabria chili, butter and herbs. Finished
with a touch of lemon and scallion in lobster bisque. Served with toasted

bread.

Creamy sweet corn bisque with roasted red peppers, smoked paprika oil,
and fresh chives

Center-cut top sirloin finished with black garlic butter,
peppercorn sauce, and fresh herbs served with:

roasted baby carrots, haricots verts & cheddar, chive whipped
potatoes 

Salmon on top of wilted greens served with lemon beurre blanc,
capers, and fresh herbs served with;

roasted baby carrots, haricots verts & cheddar, chive whipped
potatoes 

Baby field greens with apples, candied pecans, dried cherries, aged
white cheddar, and maple-Dijon vinaigrette 

New York-style cheesecake topped with sweet blueberry
compote and fresh blueberries, finished with a buttery

graham cracker crust

The Golden Harvest

SOUP & SALAD
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