APPETIZERS

SALADS

VEGETABLES

PASTA

SOURDOUGH
PIZZA

SANDWICHES
+ ENTRfES

Jdunc h.

Drake + lake soudough baskt 4 . Commissay seledion 9

add spreads + dip:  riolla 6 . squash 6 .umnus 6 . duck p%9

charcuterie board mustard, pickles 16 pp

oysters mgnonele, horseradish, housedrmerted ha sauce 6 br 22

torched kona kammchi miso paged caulitiower, ysh tre, quail gg, sea aspaagus 20
french onion soup be€f broth, guyer e, bagudie crostini 12

steamed musselsapple cider celeriac fregola, baged soudough 19

Nonna's metballs pork + eal, smokd ricoia, Bd's hand-milleddmao sauce 16
steak tartare egg yolk, fermerted celery, pickled beés, oot vegetable chis 18

romaine roaged poblang bawmn, candied pepias, aocado dessirg 15
heirloom beets red wine-poached pars, chegnuts, @yee-caamelizd whey, goat tomme ancien grain
baby kale blood orange, fennel, spied walnuts, simac gat yoghurt, honey vinagreie 17

roaged brussels spouts kimchi, sesame seedsgy mayo, bonito tales 14

smoked suncholes maple-paged cassaa, sintiover tahini, oncord grape gqadrique 12
miso roaged squash chiclen broth, poached gg, fermerted chili, furikake 13
housecut fries 9 male 'em incyw pecorino, trupe buler #4

bolognese bian® rigatoni, wild boar age, mimoléie 2%
cavatelli Marc's mushrooms, black grlic broth, arwgula, poached gg, erglish cheddar 25
salt cod gnocchi smoled chiclen broth, gilled rapini, dandelion, eglish peas 5

margherita tomao sauce, basil, mazaella di buila 21

lobster + peppepni spicy bmao sauce, yor di ldie, tangy mayo, presened chili 29
hawaiian tomao sauce, smoled ham, pinapple, jalape—o fontina 23

burrata sundried tomao + ed pepper pes$o, marinaed eggplart, yor dildie 2
brussels + bcon yor di laie, lemon rioGa, chimichurri 22

add prosciutio 6 . nushmoms 4 . sasag 5 . argulad4 . gg2

smoked chicken salad burrt onion soubise gilled radicchio, kale chig, candied antiover seeds Z
Fogo Island @d sandwich tempura balered, Japanese cury saice, cabba@, so/-pickled \egetables 23
risoy o alla parmigiana celeriac + squash pie, maitike mushoom, squashdmpura 5

lamb + mortadella sandwich chimichurri, habaneo pimerto cheese provolone 22

Drake burger Perth bacon, cheddayred onion, russian drssirg, milk bun 23

seared scallops prosciudo x[oh!] saice, caulitiover purZe, turnip cale, pickled gimer 37

poached halibut yuzu turnis, kirg oyster mushrooms, paatoes, vatercress puZe, snav pea leaves 36
bison bavey e foie buler, pomme puFe, slav roaged carots, red wine jus 9

Bread, pasa, chacuterie + moe ae made fom scetch & Drake Commissay.
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ART GOES HERE

Corporate Executive Chef: Ted Corrado « Executive Chef: Jon Pong « Chef de Cuisine: Anthony Law
Menu art by Rebecca Ladds.

T H E D RA K E | HOTELS | FOOD & DRINK | EVENTS
Our kitchen contains wheat, egg, dairy, soy, nuts & fish allergens. Please inform us of any allergies.

GENERAL STORES | ART & CULTURE
An 18% gratuity will be included for parties of 8 guests or more.

Pssst. Did you know? The Drake caters.



