GRAZING

WARMED BREADS / porcini + truffle butter / thyme salt
WARM OLIVES / rosemary / citrus /aromatics

ARTISAN PLATTER / Totara cheddar / Whitestone
camembert / Windsor blue / citrus + thyme olives /
housemade lavoush / house pickles / crostini / fresh fruic /
roasted nuts / macerated fruit

ADD locally made charcuterie

DUCK PATE / balsamic onion jam / strawberry jelly /

shaved walnut / ciabatta crostini

TORCHED PACIFIC TUNA / passionfruit ponzo /

garlic + seasame emuslsion / wasabi crumb / blood orange

TWICE COOKED POTATOES / chipotle mayo
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