SAMPLE MOCD

CHEF’'S CHOICE SHARING MENU
3 Entrees + 2 Mains + 2 Sides

GRILLED BREAD, COWBOY BUTTER
SPICED TUNA, HORSERADISH CREAM, CHICKEN FAT, AVOCADO
BBQ LAMB RIBS, ORANGE, CHARRED HARISSA

SMOKED RANGERS VALLEY BRISKET, BBQ, MUSTARD, PICKLES
0’CONNOR DRY-AGED PORTERHOUSE ON THE BONE

CHARRED GREENS, CULTURED CREAM, CHIMICHURRI
HAND-CUT CHIPS, CONFIT GARLIC AIOLI

$95

per person

*Any dietaries or special requirements, just let us know.
We require 48 hours’ notice prior to your booking to ensure availability.



