
 

 

APPET I Z ERS  

French Onion Soup 
gruyère / oxtail / puff pastry    

16 

 

Twice Cooked Fries  

manchego / espelette & tomato powder 

preserved lemon aioli 

9 
 

Beef Tenderloin Tartare 
mustard / pickled shimeji / egg yolk 

  potato crisps 

18 
 

Soup du Jour 

7 
 
 

SA LADS  

Cobb Salad   

 crumbled blue / tomato / sugar pea 

double smoked bacon  / 5 minute egg  

dill buttermilk dressing 

16 

Artisan Greens   

almond / pickled winter vegetables 

 farro / chèvre / carrot vinaigrette 

12  

ADD Seared Chicken Breast 

8 

ADD Five Sautéed Prawns 

8 

 

 

    

 

 

 

 

MA INS  

Roasted Artichoke Flatbread 

capers / watercress / parmesan / basil pesto 

15 

Potato & Bacon Flatbread  

quail eggs / cheddar / tomato sauce 

17 

Yellow Door Burger 

cheese curds / zucchini relish / sundried tomato aioli  

sesame seed bun / potato crisps 

17 

Open Face Grilled Salmon BLT 

double smoked bacon / heirloom tomato / herb aioli 

focaccia / potato crisps 

19 

Porchetta Sandwich 

apple slaw / rosemary aioli / ciabatta / potato crisps 

18 

Poplar Bluff Potato & Squash Gnocchi 

noble meadows goat cheese / swiss chard / roasted apple & onion velouté 

25 

Alberta Rainbow Trout   

mushroom risotto / herb salad 

24 

Steak Frites  

sous vide ny steak / café de paris butter / steak au poivre jus 

25 

 

 

 

gluten free pasta, flatbreads and breads available 

 

  GLUTEN AWARE – while no products containing gluten are used in the preparation of these      

      items, please be aware that our kitchen is not completely gluten free 
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