
Set Menu A 
$84.00  

Appetizers 
choice of: 
Gem Lettuce Caesar 
bacon, focaccia croutons, grana padano, caesar vinaigrette Spicy 
Tuna Tartare Bomb 
panko crusted rice cake, wasabi avocado purée 
Wagyu Beef Dumplings  
sweet & spicy hoisin sauce  

Mains 
Choice of:  
Shawarma Rubbed Chicken  
Israeli couscous, spiced carrots, lemon confit, tahini yogurt sauce 
Gnocchetti Sardi Pasta
gulf shrimp, digby scallops, baby spinach, soft leeks, calabrian chili, 
white wine, miso butter
Classic 6oz Bymark Burger
brie du meaux, shaved truffle, grilled porcini mushroom 
Plant Based Impossible Lasagna  
impossible bolognese, eggplant, mushrooms, spinach, 
vegan cheese 

Desserts
choice of:  
Bymark Chocolate Bar 
chocolate mousse, crisp feuilletine, passion fruit 
Lemon Meringue
vanilla lemon mousse, lemon curd, pistachio crumb, crisp meringue
Crème Brulee Donuts 
warm bourbon cream, walnut praline 

Set Menu B 
$93.00  
Appetizers 
Choice of:  
Spicy Tuna Tartare Bomb 
panko crusted rice cake, wasabi avocado purée 

Burrata on Toast
roasted carrot purée, currant salsa,
chili honey, grilled rustic bread
Grilled Octopus & Calamari  
cucumber, chickpeas, mint, hummus, dukka, lemon vinaigrette 
Gem Lettuce Caesar 
bacon, focaccia croutons, grana padano, caesar vinaigrette  

Mains 
Choice of: 

Gnocchetti Sardi Pasta
gulf shrimp, digby scallops, baby spinach, soft leeks,
calabrian chili, white wine, miso butter
Cascade Mountains Glacier Fed Steelhead Salmon
coconut creamed beluga lentils, swiss chard,
miso braised eggplant, spiced fermented daikon
Peking Style Duck Breast  
spiced sweet potato puree, choy, wood ear mushrooms, water chestnuts, 
black bean vinaigrette, sweet & sour cucumber 
8oz Black Angus Center Cut Striploin  
vegetable ratatouille, smashed fingering potatoes with crème fraiche  
Plant Based Impossible Lasagna  
impossible bolognese, eggplant, mushrooms, spinach,  
vegan cheese 

Desserts
choice of:  
Bymark Chocolate Bar 
chocolate mousse, crisp feuilletine, passion fruit 
Lemon Meringue
vanilla lemon mousse, lemon curd, pistachio crumb, crisp meringue
Crème Brulee Donuts 
warm bourbon sauce, walnut praline




