WINTER

FIRST COURSE
DEVILED EGG

House Dijon Aioli Sustainable Caviar
Garden Shallot Creme

SECOND COURSE
ROMAINE SPEARS

Cave aged Parmigiano Reggiano Truffle Caesar Vinaigrette
White Anchovy Parma tulles

THIRD COURSE
ROASTED SEASONAL BUTTERNUT SQUASH

Coconut Milk Seasonal Aromatics
Cashew Creme Fraise Crispy Leeks
Maple Cayenne Sunflower Seeds

FOURTH COURSE
SLOW BRAISED TENDER BEEF SHORT RIB

Silky Demi Glaze Parsnip Celery Root Puree
Seared Garlicky Broccoli Spears

DESSERT COURSE
APPLE BREAD PUDDING

Cinnamon Creme Anglaise



