
 

A L L E R G I E S :  
B E F O R E  P L A C I N G  Y O U R  O R D E R ,  P L E A S E  I N F O R M  Y O U R  S E R V E R  I F  A  P E R S O N  I N  Y O U R  P A R T Y  H A S  A  F O O D  
A L L E R G Y .    
*  C O N S U M I N G  R A W  O R  U N D E R C O O K E D  E G G S ,  M E A T ,  P O U L T R Y ,  S E A F O O D  O R  S H E L L F I S H  M A Y  I N C R E A S E  
Y O U R  R I S K  O F  F O O D  B O R N E  I L L N E S S .  

 

HOUSE CRACKERS + SMOKED BACON 

 

WARM LYLE’S SYRUP + SPICED CINNAMON 

PRIME BEEF BOLOGNESE + FRIED PARSLEY 

RED + GREEN COCKTAIL SAUCE 

CHERRY TOMATOES + TREVISO + PARMESAN + BALSAMIC COCKTAIL SAUCE + MIGNONETTE 

 

SMOKED BACON + CANDIED WALNUTS 

 

HOUSE CRANBERRY + CLASSIC ACCOMPANIMENTS 

 

TRUFFLED POLENTA FRIES + DRIED CHERRY SAUCE 

 

 

LOBSTER SAUCE + PARSNIP PUREE+ BRUSSELS SPROUTS 

 

 

RED WINE SAUCE + BONE MARROW 

 

 

CREAMED POTATOES + SNAP PEAS + BEET VINAIGRETTE 

 

 

SOFT GRITS + CHIPOTLE BUTTER 

 

 







ALL  STEAK S  SERVE D WITH YUKON GOL D M ASHED  +  SEASO NAL  VE GETABLE S  

 

MILK CHOCOLATE ANGLAISE 

 

CIDER SYRUP 
 

BROWN BUTTER CARAMEL 
 

 


