~choose one starter~
apple fennel salad
frisee, chevre, candied walnuts, apple cider vinaigrette

locally sourced charcuterie board
local cheeses, cured meats, homemade pickles, spreads

greek bruschetta
tapenade, feta, minced shallots, heirloom tomatoes

~choose one entree~
seared halibut filet
spicy chimichurri, couscous, burnt citrus greens

diver scallop pasta
squid ink pasta, heirloom tomatoes, vodka sauce

truffle butter filet mignon
caramelized morels, grilled asparagus, scalloped potatoes

seared duck breast
duck confit, saffron polenta, duck fat brussels, rosemary jus

american wagyu steak burger
truffled gouda fondue, frisee, heirloom tomato, steak fries

~choose one dessert~
raspberry bavouis
white chocolate sponge cake, ganache, raspberries, mint

cappuccino cheesecake
gluten free shortbread cookie crust

cherry cinnamon créme

vanilla whipped cream, dark chocolate cherry layered brownie

85 per person
30 per person includes wine pairing with each course
includes free valet parking

~please inform your server of any food allergies~



