N MILLWRIGHT'S

Shrimp Cocktail 6 for $21
PEI Oysters 6 for $21
STARTER

choose one

Farm Green Salad
sherry vinaigrette, finback cheese, fennel, toasted seeds

Hearts of Palm 'Ceviche'
plant based Peruvian ceviche w/ sweet potato chips

Curried Carrot Hummus
carrot-chickpea, salsa verde, everything bagel crackers

Fried Pickled Asparagus
tempura battered pickled asparagus, jalapeno tahini sauce

Roasted Elephant Garlic
chili crunch, pimento compound butter, sourdough

Chili Garlic Shrimp
fried shallot, chili crunch, garlic bread

Foie Gras Mousse +$8
milk bread, red wine jelly, candied pistachio, figs armagnac

Smoked Duck Drumettes
parmesan-garlic sauce, lemon zest, parmesan crumb

ENTREE
choose one

Potato Masala
pea 'samosa’, tomato-vadouvan sauce, spicy potato hash {

|
Gnocchi Alla Vodka b }
spicy alla vodka sauce, whipped citrus ricotta, chili crunch T

Wester Ross Salmon Y 2 &

snow pea and cucumber salad, tzatziki, lemon-garlic potatoes .

Lobster and Crab Cake Benedict Three Course Prix Fixe
poached egg, brioche, sauce charon '

Ham $73 for adults | $37 for kids under 10

onion & gruyere crepe, english peas, mustard vinaigrette

Spring Lamb Duo
loin, shank ragout, pea-parsnip puree, shaved vegetable salad S 2 iﬁe
)

New York Strip
crispy potatoes, bordelaise sauce, braised maitake mushrooms

DESSERT
choose one

Caramel Shortbread Bar
coffee buttercream, cocoa nibs

Hummingbird Cake
banana, pineapple, pecans, cream cheese frosting

Key Lime Pie
chantilly cream, blueberry preserves

Orange Upside Down Cake
coconut almond brittle, hibiscus glaze
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