
SACRED SPECIALS
[ Sacred Cocktail ] 

Chateau de Chamboard 13.9

Absolut vodka, Solerno blood orange, Chambord,  
lime, cranberry, raspberry

[ Shareable Plate ]

Fresh Baked Roasted Tomato Focaccia Bread 14

topped with whipped ricotta spread,  
rosemary and virgin olive oil

Hackleback Sturgeon Caviar  
Two Bumps 14  |  1oz Service 124.9

[ Crisp & Nutty ] 
served with house made blini (mini pancakes),  

crème fraise, shallots and chopped egg

[ Scratch Pasta ]

House-made Campanelle 24.9

fresh house-made trumpet pasta topped with  
hot Italian sausage, broccolini, fresh tomatoes and garlic butter

[ Land & Sea ]

Pan-seared Alaskan Halibut 36.9

topped with spinach and crab mornay, served with  
Anna potatoes and confetti vegetables

[ Dessert ]

Baked Peach Cobbler 14.9

fresh peaches with brown sugar, vanilla and cinnamon,  
baked with sweet crumble topping and  

house-made vanilla ice creams


