
 

 

5ifty Forks 
 
 
 
Beginnings 
 

WILD MUSHROOM CROUSTADE 6 
madeira demi glace and roasted shallots  

 

GRILLED VEGETABLE TIAN 6 
autumn squash, artichoke & silver thyme 

 

SHRIMP TORTILLA 6 
coconut milk, scallion & papaya 

 

STEAMED BLACK MUSSELS 6 
saffron, garlic, white wine & herbs 

 

BAKED CAVATELLI 6 
prosciutto, flat leaf parsley & maytag bleu cheese  

 
TUSCAN WHITE BEAN SOUP 6 
escarole, pancetta & parmesan wafer   
  
Middles  
  

DUCK CONFIT SALAD  11 
watercress, pecans & cranberries 

 

RIGATONI PASTA 11 
roasted citrus chicken, arugula & oven dried tomato  

 

SEARED HALIBUT 11 
tomato calamata olive ragout 

 

JUMBO SHRIMP SCAMPI  11 
risotto and asparagus 

 

PORK TENDERLOIN  11 
gruyere potato and apple cider gastrique  

 

BRAISED BEEF SHORT RIBS 11 
glazed parsnips and red wine reduction 

 

  
Ends  

PUMPKIN CRÉME BRULE 5 

PEAR TART TATIN 5 

TIRAMISU 5 
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