
LOUNGE MENU
FOOD SERVED TILL 9:30PM

ARTISAN CHEESE  
AND CURED MEAT BOARD   $25

Chef selected imported & domestic cheeses,  
dry aged meats, fresh fruit, garlic crostini

TRUFFLE FRIES   $12
Parmesan cheese truffle salt, garlic aioli

DUCK RILLETE   $18
Confit duck, pickled & cured vegetables,  

brioche, stone ground mustard, maldon salt 
 

CARROT & ARUGULA SALAD   $16
Slow roasted heirloom carrot, arugula,  

pistachio brittle, orange segments,  
crème fraiche, carrot chips, whipped honey 

TEMPURA VEGETABLES   $16
Chef selection of fresh & pickled vegetables,  

sweet & spicy dipping sauce

Consuming raw or undercooked meats, poultry, seafood,  
shellfish or eggs may increase your risk of food-borne illness,  

especially if you have a medical condition.


