
First Course
P I STA CH IO - CR U ST ED  G O AT  CHEES E  S A L A D
mixed baby greens, strawberries, golden 
raisins, belgian endives, shaved red onion,
charred orange vinaigrette

MED I T ER R A NE A N CHOP P ED  S A L A D
chickpeas, cherry tomatoes, kalamata olives, 
artichokes, roasted red pepper, chopped
baby romaine, arugula, noble springs feta, red 
wine vinaigrette

L UMP CR A B  C A ES A R
lump blue crab, crisp romaine lettuce, 
sourdough croutons, shaved parmesan, black 
pepper, house-made caesar dressing

Second Course
T UN A  C A R PA C C IO  +  S P R ING  R OL L*
crispy vegetable spring roll, scallions, pickled 
ginger, kimchi mayo, sweet soy, tobiko, caviar

C ONF I T  DU CK  CR O Q UE T T ES
arugula, baby frisée, shaved fennel, orange 
+ grapefruit chutney, lemon aioli, pickled 
mustard seeds

PA N -S E A R ED  S E A  S C A L L OP S
spicy tomato risotto, sliced cherry peppers, 
calabrian chilis, oven dried tomatoes, micro
herbs

K A L E  +  GR EEN S
baby kale, farro, quinoa, confit carrots, pearl 
onions, wild mushrooms, celeriac, butternut 
squash, parsnip, herbs, lemongrass nage

Third Course 

J ER K ED  SW OR DF I S H
forbidden black rice, coconut + tamarind, 
braised rainbow swiss chard, three pepper
relish, sugar snap peas, crispy leeks, micro 
radish

C A S HE W- CR U ST ED  H A L IB U T
sweet potato mash, tropical fruit salsa, haricot 
verts, baby carrots, champagne beurre
blanc, orchid petals

PA N -S E A R ED  HER I TAGE  CH ICK EN
gnocchi, confit carrots, celeriac, pearl onions, 
english peas, fingerling potato coins,
madeira, thyme butter sauce

C ONF I T  B EEF  S HORT  R IB
black bean purée, yucca fries, adobo aioli, 
lime + jicama slaw, pickled fresno chilis,
espagnole sauce

Fourth Course
L EM ON +  R A S P B ER RY  TA RT 
graham cracker crust, raspberry gastrique, 
fresh raspberries, vanilla whipped cream

DA R K CHO C OL AT E  L AY ER ED  C A K E
strawberry filling + frosting, nutella chocolate 
sauce, chocolate-covered strawberry

B A K ED  B R I E  +  F I G
puff pastry, apple + fig chutney, candied + 
spiced walnuts, bourbon fig syurp

*  consuming raw or undercooked meats, poultry, seafood, shellfish 
or eggs may increase your risk of foodborne illness

20% gratuity included
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