TAP & BARREL

HOLIDAY MENU

3 COURSES - $3250 / PERSON

FIRST COURSE

GREEN SALAD (V)
powerhouse greens, feta, pepitas, tomatoes, herb vinaigrette

KALE CAESAR SALAD (V)
caesar dressing, parmesan, breadcrumbs, pickled red onion

SECOND COURSE

PESTO LINGUINE

handmade almond basil pesto, feta, grape tomatoes,
garlic shallot cream, grilled sourdough

choice of sauteéd chicken or ocean wise prawns

TRUFFLE MUSHROOM MAC & CHEESE (V)
wild mushrooms, arugula, local InGrain noodles,
sharp cheddar bechamel, parmesan breadcrumbs, parsley

FRIED CHICKEN MAC & CHEESE
bacon, local InGrain noodles, sharp cheddar bechamel,
parmesan breadcrumbs, parsley

CRISPY CHICKEN LETTUCE WRAPS

fried chicken tossed in honey valentina hot sauce, cilantro,
charred corn, green onion, tortilla strips, crispy onion,
roasted pepitas, cilantro lime sauce, iceberg lettuce cups

POKE BOWL

yuzu ponzu ahi tuna sashimi, sushi rice, edamame, avocado,
seaweed salad, green onion, pickled ginger, spicy pineapple,
wasabi mayo, carrot, sweet mango sauce, sesame seed blend

HOT HONEY CALABRESE PIZZA
calabrese salami, bacon, fresh mozzarella, spicy honey,
pomodoro sauce, fresh basil

LOCAL WILD MUSHROOM PIZZA (V)
foraged mushroom blend, mozzarella, truffle arugula,
roasted garlic cream sauce

FORNO ROASTED CAULIFLOWER STEAK (V) (+ $4)
crispy chickpeas, beet hummus, za'atar candied walnuts,
cranberry caper chimmichurri, mint

CREOLE SIRLOIN (+ $6)
70z AAA sirloin, creole butter, truffle mashed potato,
seasonal vegetables

MISO-MAPLE SALMON (+ $6)
oven baked ocean wise steelhead, miso-maple glaze,
truffle mashed potato, seasonal vegetables

THIRD COURSE

MILK CHOCOLATE BROWNIE (V)
lindt chocolate, Mario’s vanilla bean gelato, chocolate sauce

SALTED CARAMEL APPLE TART (V)
roasted apples, Umaluma dairy-free vanilla gelato, walnut streusel

PLEASE INFORM YOUR SERVER OR ANY DIETARY RESTRICTIONS
PRICE DOES NOT INCLUDE TAX OR GRATUITY



