
Amuse Bouche

Butternut Squash Soup
Crispy Parmesan & Apple Salad, White Truffle Oil

Baby Arugula Salad
Shaved Melon, Cilantro, Coconut, Pumpkin Seeds, Curry Dressing

Beet Cured Salmon
Confit Citrus Salad, Horseradish & Goat Cheese,

Crispy Parsnips, White Chocolate Oil

Beef Tenderloin
Potato Gratin, Baby Root Vegetables, Collard Greens,

Huckleberry Sauce

Seared Yellow Fin Tuna
Fregola Pasta with Fava Beans & Radicchio, Hedge Hog Mushrooms,

Smoked Caviar, Sweet Corn Crème

Risotto
Butternut Squash, Chestnuts, Spinach, Shimeji Mushrooms,

Parsnip Cream, Asiago Cheese, Truffle Oil

Ashley Farm Chicken Breast
Roasted Garlic Mashed Potatoes, 

Savoy with Baby Turnips & Cippolini Onions, 
Black Trumpet Mushrooms, Smoked Oil, Peppercorn Velouté

Chocolate Mousse
with Cinnamon Mango Sauce, Spiced Chantilly

Lemon Crème Brûlée
Sage Shortbread Cookie, Fresh Fruit

Champagne Float
Vanilla Ice Cream, Chocolate-covered Strawberry, Sliced Almonds

* NO SUBSTITUTIONS
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$65 per person

4 course menu

non inclusive of 

tax, gratuity, beverages

available from 5-9pm


