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LOUNGE MENU

Celery Root Soup 8
masala dried flat lentils, tomato chutney

Golden Beet Salad 7
citrus fruit, crispy paneer, red onion, cilantro dressing

Lamb Burger Duo 9
goat cheese, mint, pickled cucumber, crispy shallots

Raspberry Point Oysters 13
Y4 dozen, tropical fruit & pistachio salad, blood orange vinaigrette

Curry BBQ Spare Rib 10
veggie spring roll, grain mustard sauce

Naan “Pizza” 11
mozzarella, poblano, & basil stuffed
choice:
saag paneer
ground lamb & raita
spicy chicken tikka

Crab Cake 12
curried cole slaw, sherry shallot glaze

Tiranga Samosa 10
spinach & feta
cauliflower & pea
lamb & pecorino

Maine Mussels 11
ginger & chili ‘bisque’, garlic crouton

Crispy Duck Meatballs 12
panko breaded, tamarind date chutney

Ahi Tartar 14
sweet pepper mousse, jalapeno raita, papadom

Curried Jerk Wings 10
jerk brined wings, pineapple curry glaze, papaya slaw

Tandoori Shrimp Caesar 11
spicy rice crisps, romaine hearts

SIDES 5

garlic mashed potatoes
masala seasoned fries
stewed green lentils
buttered mint peas
basmati rice

Executive Chef Michael Hartzer



