DINNER MENU

APPETIZER

HAL’S MINI PIZZA

lamb sausage, cured eggplant

DUNGENESS CRAB CAKE

spicy remoulade sauce, romaine hearts salad

KABOCHA SQUASH RAVIOLONE

preserved lemon amaretti sauce

ENTREE

HOUSE CURED TASMANIAN TROUT

tangerine butter sauce, 

parsnip tagliatelle, Brussel sprouts, black trumpet mushrooms

BRAISED BONELESS SHORT RIB

parsnip risotto

PAN ROASTED BREAST OF DUCK

blood orange sauce, roasted butternut squash, sage honey

DESSERT

CHOCOLATE TRUFFLE CAKE

huckleberry sauce

THREE CHEESE CAKE

passion fruit sauce

HAL’S MINI SUNDAE

vanilla bean ice cream 

caramel & chocolate sauce, whipped cream & nuts

$34 per person

(not including tax or gratuity)






