
 
BOXWOOD CAFÉ  

 

BY 
GORDON RAMSAY 

 
 
 
STARTERS 
 

Roasted Corn Tortilla Soup      8 
Cotija cheese 
 

Potted Scottish Salmon              9 
Lemon, dill, wheat toasts 
Fish Tacos               12 
Shaved fennel, cilantro mayo 
Ricotta Gnudi               15 
Sage and brown butter emulsion  
Cured Beef Carpaccio             10 
Sesame soy dressing, aged parmesan 
Honey Glazed Pork Belly             15 
Pickled vegetables salad, grain mustard dressing 
 
PIZZETTE      13 
 

Verde 
fresh mozzarella, parmigiano reggiano, ricotta, arugula 
 

Sausage 
roasted onion, house smoked mozzarella, fennel 
 
SALADS 
 

Crispy Salmon     17 
Marinated beetroots, cucumber, goats cheese   
Lettuce salad               12  
Tomatoes, baby gem hearts, balsamic dressing  
Monterey Calamari              15 
Edamame, Napa cabbage, miso dressing 
Sweet Tomato              14 
Greek feta, olive, cucumber, tzatziki 
 
 
 
 
 

 
 
 

MAINS 
 

Wild Mushroom Risotto        10/15 
Mascarpone cheese 
Pacific Black Cod              18 
Sake miso marinated, king oyster mushrooms 
Brook trout a la meuniere                     18 
Wild roquette, toasted almonds 
Roasted Organic Chicken             18 
Creamy mashed potatoes, chicken gravy 
Braised Nebraskan Beef            22 
Crushed turnips, bone marrow sauce  
Ribeye steak                28 
Au poivre sauce 
Hamburger               16 
Oven roasted tomatoes, fries 
Today’s Sustainable Fresh Fish *AQ 
All fish can be simply grilled served with extra virgin olive oil 
and lemon, vegetables 
 
 
DESSERTS 
 

Passionfruit Cheesecake               8 
Short bread, berry coulis 
Apple Tart Tatin                 9 
Cardamom ice cream 
House made Ice Creams & Sorbets              6 
Lemon thyme Crème Brûlée               6 
Tangerine sorbet 
Hot Valronha Chocolate Fondant            10 
Caramel sauce 
Artisan And Farmhouse Cheeses            15 
Raisin nut bread 
 


