
Spring 2023 LIRW Dinner Menu 
Sunday, April 23rd- Sunday, April 30th

*Saturday April 29th from 5-7pm only* 
 

FIRST COURSE 
(CHOICE OF)

 
arugula salad

lemon, pine nuts & parmesan · gf  · vg 

steamed mussels
fennel, leeks, turmeric, white wine  

& grilled sourdough · gf0

fried goat cheese
grilled leeks, roasted red peppers, olive tapenade  

& marinated white anchovies 
 

tuna tartare +6 supplement
arugula, ginger & soy-sesame vinaigrette  

 

MAIN COURSE 
(CHOICE OF)

 
spaghetti aglio e olio

spring garlic, parsley & lemon · vg 

roasted atlantic salmon
heirloom grains, asparagus & horseradish creme fraiche · gf 

veal ricotta meatballs
parmesan, parsley & grilled sourdough · gf0  

  niman ranch pork chop +10 supplement
spring garlic & asparagus · gf  

 

DESSERT 
(CHOICE OF)

 
sorbets 

seasonal selection of two · gf 
 

cast iron cookie
vanilla ice cream, chocolate & caramel sauces 

 
tiramisu panna cotta
espresso & lady finger cookie

 
chocolate souffle cake +3 supplement

milk chocolate sauce & bourbon-brown sugar ice cream 
 

$44.00 
 

vg = vegetarian option,  gf = gluten free option 
 


