Restaurant 18

L

Menu 1

Prawn cocktail - Bourbon cocktail sauce, lemon

Local greens salad - Caramelized nuts, orchard fruit

Halibut - Beurre blanc, creamed leeks, green pea, lemon confit
Spinach gnudi - Thyme roasted squash, vadouvan curry, oat granola, burrata, black truffle

Herb confit chicken supreme - Fingerling potato, grainy mustard jus, market vegetables

Local cheese plate - Crostini, seasonal accompaniments

Créme br(ilée - Biscotti crumble, fresh berries
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