TASTE
of LURE

$79 per person For parties of 12+ guests, served family style

Start with a glass of Pergolo Prosecco $12 per person

Choose One

MISO BRUSSELS SPROUTS V
Fried crispy with sriracha miso aioli, fresh lime, parmesan cheese & sesame
chili shallot crunch

WARM OLIVES & BREAD V
Marinated in citrus, chilies & roasted garlic

Can't decide? Add $5 per person for both

AVOCADO & SESAME GREENS GF, V
Crispy mixed greens, avocado, radish, cucumber, yeshi, & toasted Sesame

Upgrade to Baby Gem Caesar Salad for $5 per person

Choice of 2 Entrees

PRAWN TAGLIATELLE

Nduja & mussel butter, gem tomatoes, Selva prawns, parmesan cheese & fresh basil,
fresh Bagga pasta

Pair with: Dirty Laundry Riesling $60

RED THAI CURRY WITH JASMINE RICE Vegan

Red curry paste, coconut milk, peppers, local king oyster mushrooms, cauliflower, gem tomatoes
& baby corn

Pair with: Blue Grouse Ortega $78

Elevate with: Selva prawns $5 per person

THE SIGNATURE ENTREE

STEAK & POTATOES GF

7 oz Manhattan steak, crispy smashed potatoes, asparagus, king oyster mushroom,
sherry jus and red wine demi glaze

Or:

BLUEBERRY CHICKEN & POTATOES GF

Grilled brined chicken breast with crispy smashed potatoes, asparagus, local king
oyster mushrooms & blueberry chicken jus

Pair with: Monte Creek Cabernet Franc $64

Can't decide? Add a 3rd entree $8 per person

CHEESECAKE
Sage brown butter caramel, candied citrus, dirty almonds

Includes Coffee or Tea

Finish with a glass of Taylor Fladgate $15 per person or Burrowing Owl Coruja $17 per person

Please inform your server of any allergies or dietary concerns prior to ordering.

GF: Gluten Free V: Vegetarian Parties of 8+ guests are subject to 18% gratuity. I l l R E

Advisory: Consuming raw or uncooked meats, poultry, shellfish, or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions.

RESTAURANT & BAR




