
Appetizer 

 

Coconut Corn chowder 

Roasted corn, crispy jalapeno, popcorn, cilantro oil 

OR 

Roasted Carrots 

Dill crème fraiche, orange, charred citrus vinaigrette, greens 

 

 

Entrée 

 

Short rib 

Braised short rib, spicy charred broccolini, Buttermilk chive mash 

OR 

Salmon 

Meyer lemon beurre blanc, roasted asparagus, 

pan roasted potatoes 

OR 

Lamb Papperdelle- 

Braised lamb, red wine tomato sauce, blistered tomatoes 

OR 

Mushroom Risotto 

Wild seasonal mushrooms, herbs, parmesan, lemon 

 

 

Dessert 

 

Chocolate Parfait 

Stout Brownie, Caramel crisp, Hazelnut mouse, 

chocolate ganache 

OR 

Crème Brulee 

Baileys infused crème brulee, kahlua biscotti 

 
 
 
 
 
 
 
 

$145.00 per person plus tax and 20% service charge 


