SPRING

FIRST COURSE
CRACKED SPRING PEA AND MINT PUREE

Creamy house made Ricotta
Parmesan house crackers Lemon Olive oil

SECOND COURSE
FRISEE POACHED EGG

Crispy Bacon Pickled Shallot
Wine Vinaigrette

THIRD COURSE
SASHIMI AHI TUNA

Avocado Jalapeno Mango
Crab Claw Cilantro Shallot Ginger

FOURTH COURSE
FRESH HERB GOAT CHEESE CHICKEN BREAST

Cranberry Tarragon Cashew Gremolata
Farmers Market Spring Veg

DESSERT COURSE
WILD STRAWBERRY SHORTCAKE

Tahitian Vanilla Bean Cream mint



