
 

 
Hawks Public House 
January 12–21, 2024 

$45 
 
 
 

COURSE 1 
Local citrus and shaved fennel 

radicchio, toasted hazlenuts and candied garlic vinaigrette 
 

 
 

COURSE 2 
2 

Lasagnette verde al forno 
ragu alla bolognese, bechamel and parmigiano reggiano 

 
 
 

COURSE 3 
Vanilla panna cotta 

grapefruit, cinnamon and brown sugar streusel 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 
 

*Excludes alcohol, tax & gratuity 


