
Dinner Menu
Plated | 3-Course

Starters
(select two)

Roasted Tomato Bisque
basil | sourdough | croutons | fresh herbs

…† Farmhouse Salad
arcadian harvest greens | shaved apple | goat cheese | pickled shallots | pomegranate seeds |

candied pecans | pomegranate molasses vinaigrette

Classic Caesar
romaine | shaved parmesan | sourdough croutons | creamy caesar

 
Entrées

(select three)

Short Rib Pappardelle
braised short rib | confit tomatoes | crispy sage | pecorino

$49

Rosemary Airline Chicken
butternut squash purée | yellow cauliflower & wild mushrooms | braised-purple cabbage | velouté de marsala

$49

Pan-Seared Mediterranean Sea Bass
herb-infused pearl pasta | golden curry | charred asparagus | confit tomato | pomegranate pearls + micro herb salad

$62

… Pan-Seared Atlantic Salmon
cauliflower purée | roasted fingerling potatoes | charred broccolini | pomegranate–thyme gastrique | microgreens salad

$52

… Prime Hanger Steak
grilled | crispy potatoes | charred leek chimichurri

$58

… Prime Strip & Shrimp
10 oz prime new york strip | butter poached shrimp | whipped potato purée | charred broccolini

| red wine jus
$68

Desserts
(select one)

… Pumpkin Crème Brûlée
pumpkin custard | caramelized sugar | spiced chantilly cream

Triple Layer Chocolate Cake
triple layer | chocolate ganache | caramel

Carrot Cake
mascarpone maple cream | spiced apple caramel | candied pecan crumble

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of foodborne illness especially if you have certain medical conditions.
no substitutions | allergies should be communicated prior to event


