
DESSERT

House-Made Chocolate Desservir 
s’mores macaron, tiramisu macaron, dark chocolate raspberry truffles,

white chocolate blueberry truffles, white chocolate cardamom bark

•   Choice of    •
Roast Beet Carpaccio 

oven roasted multicolored beets, Kalamata olive oil, 
local honey, crushed pistachios, wasabi dust

Pescado Frito 
corvina fishcake, house remoulade, 

cherry tomatoes, arugula, lemon

Thai Chicken Lollipop 
frenched winglet, spicy Siamese sauce,  

pickled herbs, shaved celery

•   Choice of    •
Shaved Fennel & Arugula Salad

diced apples, mandarin oranges, spiced walnuts,
sundried cranberries, citrus olive oil

Yukon Gold Potato Leek Soup
crispy gammon, fried leeks, fresh herbs

•   Choice of    •
Filet au Poivre & Langoustine

8oz. center cut filet mignon, butter poached  
langoustine, baby carrots, yuca root puree

Seared Blue Nose Seabass 
red jalapeño peppers, bamboo shoots,  

Thai basil, Calrose rice, green curry broth, roasted peanuts

Oven Roasted Chicken 
free range bone-in chicken breast, chamomile brine,  

duck confit smashed potatoes, grilled Delta asparagus, thyme beurre noir

Braised Cauliflower Steak 
white wine harissa vinaigrette, carrot puree,  

poached radishes, Delta asparagus

FIRST

SECOND

MAIN

A GIFT FROM THE CHEF

Crispy Pancetta
confit cherry tomatoes, basil oil, goldened peanut dust


