BOXWOOD CAFE

BY

GORDON RAMSAY

STARTERS

Roasted Corn TorrTilla Soup
Corija cheese

Potred Scorrish Salmon

Lemon, dill, whear roasrs

Fish Tacos

Shaved fenvel, cilantro mayo
Ricotta Cnudi

Sage anvd brown burrer emulsion
Cured Beef Carpaccio

SESAME soy dRESSING, AGED PARMESAN
Honey Clazed Pork Belly

Pickled vegerables salad, Graiv mustard dressing

PIZZETTE
Verde

RESt MOzZARENA, PARMIGIANO REGGIANO, RICOTTA, ARUGUIA

SAUSAGE
roasted onvion, House smoked mozzarells, fenvel

SALADS
Crispy Salmon

Marinared beerroors, cucumber, Goars cheese
Lertuce salad

Tomaroes, baby Gem biearts, balsamic dressing
Monterey Calamari

Edamame, Napa cabbage, miso dressing
Sweer TomaTo

Creek fera, olive, cucumber, 12a12iki
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MAINS
Wild Mushroom RisotTo

Mascarpone clieese

Pacific Black Cod

Sake miso MARINATEG, kiNG OySTER MUSHROOMS
Brook TrROUT A A MEUNiERE

Wild ropuerie, roasted almonds
Roasted Organic Chicken

Creamy mastied poraroes, chicken Gravy
Braised Nebraskan Beef

Crushied 1urRnips, bove marrow sauce
Ribeye steak

AU POIVRE SAUCE

HambuRrgeR

Oven roasted Tomaroes, Iries

Today's Sustainable Fresh Fish *AQ

10/1%
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All listr can be simply Grilled served witl exra virgiv olive oil

and lemon, veGerables

DESSERTS

Passionfruit Cheesecake

Shorr bread, berry coulis

Apple TarT TaTin

CA/?dAMO/V/ ICE CREAM

House made Ice Creams & Sorbers
Lemon thyme Creme BROIEE
TANGERINE SORDET

Hor Valronha Chocolate Fondant
Caramel savce

ArTisaN And Farmbouse Cheeses
Raisin nvur bread
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