
D I N E  L A  M E N U
August 14 – 28, 2026 

Offered from 6pm to 9pm 
$55 per person

STEAK TARTARE
capers, olive oil, crème fraiche (D.G.)

DEVILED EGG
truffle essence, crispy prosciutto (D.P.)

SLOW-COOKED ONION DIP
aged cheddar, country bread (D.G.A.)

GRILLED LAMB CHOP
pepper crusted, black garlic butter (A.)

CHOCOLATE GELATO
Gianduja cremeux, brown butter shortbread,  

citrus (D.G.N.)

Tax and gratuity not included

(D) dairy - (G) gluten - (N) nuts - (VGN) vegan - (V) vegetarian 
(S) shellfish - (R) raw - (A) alcohol - (P) pork

T H E

W H I S K Y  B A R


