
 

*Consuming raw or undercooked meat, poultry, shellfish or egg  
may increase your risk of food borne illness. 

 
 

  
Food and Wine 29 

 

Sunday & Monday Night 
 

Starters 
 
 

Orange Flatbread 
Thinly sliced oranges with arugula salad 

 

Beet Salad  
Orange segments, frisée & citrus vinaigrette    

 

Caprese Flatbread 
Sliced garden tomatoes, fresh basil & Parmigiano-Reggiano 

 

Rustic Tomato Soup 
Signature house soup with fried basil 

 
Entrées 

 
 

Hanging Tender Steak 
Garlic and herb roasted fingerling potatoes, fresh mushrooms* 

 

Grilled Flat Iron 
Served warm with hearts of romaine & house made caesar dressing* 

 

Italian Organic Long Grain Rice Risotto  
Spring peas & Parmigiano-Reggiano    

 

Prawn Pomodoro  
Tagliatelle pasta, fresh prawns & house made pomodoro sauce*  

 

Bluebird Farms Organic Farro  
Pomodoro sauce & arugula 

 

Free-Range chicken 
Olives, tomatoes, garlic & charred lemons 

 

Gnocchi  
Tomato saffron sauce, herbs & parmesan cheese 

 
Dessert 

 
 

Trellis Cookies 
A selection of house-made Trellis cookies 

 

Lemon Sage Flan 
Sweet lemon cream, candied lemon & sage 

 

Profiteroles 
Creampuffs with honey-rosemary ice cream, chocolate & caramel sauce

 

Carrot Cake 
Cream cheese ice cream 

 

Selection of Olympic Mountain Ice Cream & Sorbet 
                                                                    

29.  per person 

 


