
- Lunch Menu 1 - 
 

      
 

Appetizer 
 

Organic field greens 
with shallot, oranges, hand grated parmesen,  

valentine raddish, candied walnuts and champagne vinaigrette 
  

      
 

Sorbet 
 

      
 

Main Courses 
Choice of: 

 

Grilled lamb tenderloin 
with an assortment of seasonal vegetables,  
fingerling potatoes and red wine reduction 

 
Crispy oven roasted naturally raised chicken 

with an assortment of seasonal vegetables,  
fingerling potatoes and natural jus 

 
Seafood spaghettini aglio olio 

with prawns, scallops and grilled calamari 
 

Grilled Atlantic salmon 
with  an assortment of seasonal vegetables,  
fingerling potatoes and citrus butter sauce 

 
      

 
Dessert Platter 

Consisting of: 
 

Classic crème brûlée, 
 an assortment of ices, ice creams, 
warm flourless chocolate torte 

and seasonal fruit 
 

     
 

-preparations & accompaniments may vary slightly- 
- $ 49 per person excluding beverages, taxes and gratuity – 

 

 

 

 

 

 
 
 
 



- Lunch Menu 2 - 
 

      
 

Appetizer 
 

Vine-ripened tomatoes & buffalo mozzarella salad 
with roasted garlic, balsamic reduction, first cold  

pressed extra virgin olive oil, basil and sea salt 
 

      
 

Sorbet 
 

      
 

Main Courses 
Choice of: 

 

Grilled Atlantic salmon 
with an assortment of seasonal vegetables, 
fingerling potatoes and citrus butter sauce 

 
Crispy oven roasted naturally raised chicken 

with an assortment of seasonal vegetables,  
fingerling potatoes and natural jus 

 
Grilled (6 oz.) ‘USDA Prime’ petite striploin steak 

with an assortment of seasonal vegetables,  
fingerling potatoes and red wine jus 

 
Wild mushroom risotto 

with fine Parmesan, scallion and tomato concassé 
 

Grilled provimi veal chop 
with an assortment of seasonal vegetables,  

fingerling potatoes and red wine jus 
 

      
 

Dessert Platter 
Consisting of: 

 

Classic crème brûlée, 
 an assortment of ices, ice creams, 
warm flourless chocolate torte 

and seasonal fruit 
 

     
 

-preparations & accompaniments may vary slightly- 
- $59 per person plus $8 for each veal chop ordered 

 excluding beverages, taxes and gratuity – 

 

 

 
 
 
 
 



- Lunch Menu 3 - 
 

      
 

Appetizer Platter 
 

Grilled quails with assorted wild mushrooms,  
grilled prawns and scallops with Asian bean salad,  

vine-ripened tomatoes & buffalo mozzarella salad with roasted garlic,  
balsamic reduction and basil, seared Ahi tuna (served blue-rare)  

crusted with panko, pink peppercorns and citrus zest  
with avocado mango salsa, wasabi, soya glaze 

 
      

 
Sorbet 

 
      

 
Main Courses 

Choice of: 
 

Grilled steak 
(aged six weeks and cut 12 oz.) 

- $10 supplimental charge on each steak ordered - 
 

Grilled vegetarian portobello mushroom 
with asparagus, haricot verts, sautéed chickpeas,  

French Puy lentils, mashed potatoes and truffle oil 
 

Daily Seasonal Fish 
 

Crispy oven roasted naturally raised chicken 
 

Grilled lamb tenderloin 
with an assortment of seasonal vegetables, fingerling potatoes and red wine reduction 

 
Grilled provimi veal chop 

with haricots verts, asparagus, baby beets,  
mushroom risotto, and natural jus 

 
      

 
Dessert Platter 

Consisting of: 
 

Classic crème brûlée, 
 an assortment of ices, ice creams, 
warm flourless chocolate torte 

and seasonal fruit 
 

     
 

-preparations & accompaniments may vary slightly- 
- $ 65 per person plus $ 10 for each steak ordered 

 excluding beverages, taxes and gratuity - 


