
T H E  M A S Q U E R A D E 
SUPPER CLUB   $75

- dine in  only  5pm-6:30pm –

F E AT U R E  C O C K TA I L
P E R F O R M E R  1 9

sher ingham rhubarb gin ,  cranberr y  shrub,

lemon,  fee  brothers  vegan foamer

for the table
V I C T O R ’ S  C H E E S E  &  O N I O N  B R E A D

whipped butter

appetizer
choice of  one

L O B S T E R  &  C R A B  B I S Q U E    
crab sa lad,  gruyère  toast 

- o r -

C A E S A R
romaine & shaved brussels  sprouts,

pecor ino cheese,  cr ispy sumac-spiced chick peas

- o r -

G R I N G O  S A L M O N  (g f )

togarashi  a io l i ,  serrano pepper 

main
choice of  one

M Y C A  F A R M S  M U S H R O O M  R I S O T T O ( v ) ( g f )   

local ly  grown roasted mushrooms,  asparagus, 

24-month aged parmigiano reggiano

- o r -

C O L U M B I A  R I V E R 
S T E E L H E A D  S A L M O N  ( g f ) 
dungeness  crab  &  di l l  sa lad, 

greek lemon potaoes,  tzatz ik i

- o r -

C E N T E R  C U T  R I B E Y E  ( g f )

mashed potatoes,  roasted carrots, 

peppercorn sauce

dessert
M A N J A R I  D A R K  C H O C O L A T E

ganache,  chocolate  crunch sponge cake, 

raspberr y  coul is

(gf )  g luten f ree   (v )  vegetar ian   (n)  contains  nuts 


