THE

«tRBLE HOUg,

B 1 S TR O

DINNER MENU

5PM - close
CHARCUTERIE BOARDS

Daily selection of charcuterie and cheese

Oneitem-10 | Threeitems-26 | Fiveitems-36

FAMILY STYLE MENU

$60 Per Person - Ask your Server

SNACKS

Truffle Popcorn - 8
Spiced Nuts - 8
Marinated Olives - 10

SHARING

Bread Selection from Bad Dog Bakery — 11 ¢
rosemary butter, extra virgin olive oil

Anchovies - 10
sourdough, salsa verde, lemon zest

Piquillo Peppers— 12 (42
stuffed with goat cheese, chives, crispy shallots

Salmon Rillettes - 14 (&
house made salmon mousse, pickles, baguette

Artichoke Spread - 13 (&) o
artichoke, parmesan, Iemon farinata

Green Soufflé - 21
asparagus and spinach double baked, gruyere

SALADS

Chicken Caesar Salad - 22
romaine lettuce, anchovies, parmesan,
croutons, chicken

Stable Spring Salad - 19(w)

farro, asparagus, snap peas, parsley,
walnut

add haloumi cheese — 4

Arugula & Pear - 18 &7 (&)
feta, pumpkin seeds, vinaigrette

PASTA

Authentic Carbonara - 27 (&)
rigatoni, guanciale, pecorino romano
Crab Linguine - 30 (&)

dungeness crab, garlic, chilli,

lemon, parsley

Lamb Ragu - 29 (%)
casarecce, peppers, spicy tomato sauce

MAINS

Mushroom Risotto - 29 (%)
crimini mushrooms, king oyster

mushrooms, chives, grana padano
add guanciale -5

Conlfit Duck Leg - 35 (¢
peas, potatoes, bacon, beurre blanc, jus

add a second duck leg -

Salmon - 31 (&)
pan seared salmon, yu choi, chickpeas,
pearl onions, miso and ginger sauce

Broccoli & Tofu - 28 () (w)
charred broccoli, smoked tofu cashew
cream, garlic, sesame

Q@ Vegetarian \/\ﬂ\\ Vegan \%; Gluten free options available




