
Valentine's

C H O C O L A T E  M O L T E N  L A V A  C A K E
a table-s ide  pour  of  warm chocolate  sauce  over  molten cake  and black  cherry

puree ,  paired with brown butter  ge lato  and chocolate  meringue

DessertDessert

B E E T R O O T  S A L A D
a de l icate  b lend of  roasted & pick led beets ,  goat  cheese  custard,

p ine  nuts ,  and watercress

J E R U S A L E M  A R T I C H O K E  S O U P
a creamy,  comfort ing  creat ion with burnt  onion crumble  and cr i spy Brusse l s

AppetizerAppetizer

with lovewith love
T H E  R E S T A U R A N T  A T  T H E  B R U C E

B E E F  W E L L I N G T O N
an exquis i te  table-s ide  carving of  th i s  c lass ic  masterp iece ,

paired with potato  fondant  and a  r ich  red wine  jus

S T E E L H E A D
f laky,  per fect ly  roasted s tee lhead with fennel ,  beurre  b lanc ,

and a  touch of  Pernod

C H I C K E N  S U P R E M E
a symphony of  wi ld  mushrooms,  truf f le ,  and haze lnut  cream sauce

W I L D  R I C E  C R E S P E L L E
wild r ice ,  zucchini ,  caramel ized onions ,  and Wildwood fondue

wrapped in  a  de l i cate  crespe l le

Main CourseMain Course
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Amuse Bouche Amuse Bouche 

R E D  V E L V E T  C U P C A K E
TakeawayTakeaway


