
GRILLED HALLOUMI &WATERMELON SALAD

Arugula, pistachios, tomatoes, balsamic 
Rare Character Hurst Knoll Rye

RATOUTILLE TARTINE

Zucchini, squash, red peppers, eggplant,
baguette, balsamic, basil, burrata 

Black Maple Hill

SMOKED & SEARED SCALLOPS

Lemon risotto, ham stock, cornbread crumble
Provenance 7 year single barrel

AGOGE WHISKEY
& CIGAR DINNER

THURSDAY AUGUST 6  AT 6PMTH

$150 PER PERSON + TAX & GRATUITY

BRAISED SHORT RIBS

Mashed potatoes, roasted zucchini, bbq sauce
Project Optimist Displaced People 9 year

BANANA BREAD PUDDING 

Caramel, crème anglaise
Jimmy Red double oak sweet mash
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