GROUP DINNER MENU

APPETIZER TRIO
(se|ech 3)
Gri”eJ halloumi s|<e\y/e'r= w/ candied walnut 6—( awugula pestow) ()
Qoad:ecl local corn, |ee|<L 6—« smol{eA cheddar phq”o parce|@
Cornmeal ]EiweJ west coast EF}Eingham oyster w/ piclilecl |oca| ja|apeno Ej—« Thai Basil tartar sauce(” (1
D’nosciu’t’co Wappecl, pan semﬂeol east coast sca”op@: @
Bison Ej—« LJone marrow pastry )

I_amlJ merguez LJH:e w/ L\ouse cha’r’moula@; )

STARTER
Cha‘m”eJ |oca| tomato Ey—« Fenne' l)isque \y// Louse creme F‘r'a'l‘che Ej—« souerugl'\ croutons) ()
QR

Beet carpaccio - cider poaclﬁeJ local beets w/ beet sprouts, citrus, app'e cl’mips, pis‘l:aclwio crusted chevre

&« organic olive oi|@®

OR
Ma‘r’inatecj lﬂale salad w/ roasted cele‘r’iac, crispy pancetta, conFH: ga‘r’lic 6—( Asiago vinaigrette 6«
pommes gau]tre’c{:es@

MAIN COURSE

Wild Mushroom & Truffle Gnocchi

l—lanAmaJe potato gnoccki, wild SK cl'man'l:ere”es, morels 6—4 oyster mUSI’I’I”OOI’l’]S,
black t‘r’u{;Fle paté butter, pea shoots Ey—< Asiago@

Sablefish & Golden King Crab

Dan seared \Organic Oceanl west coast saue]tisl'w Fi”e’c 6—‘ goUen |1ing crab veloute,
creamed kohlrabi, butter poacl'wesl lecks, crispy potatoes 6—( shiso

Duck Two Ways
Coconut mi”<L 6—< |emong'r’ass braised \B‘r’ome Lal{el Jucl{ |eg 67—( pan roasted cluclg l)‘r’east, Tl'lai green

curry sauce, organic ]Eovl)iouen rice, pan ]Cr‘ieA \OU‘I” Ea‘r’ml 2022's gaT’Aen beans Ej—« clﬁilies[ﬁ @
Steak Béarnaise
g‘r’i”eJ New Yorl-g s’ceali w/ crushed local potatoes, g‘r’i“ecl asparagus &—( house Béa‘r’naise sauce(”)

DESSERT
Ca’owies l:amous Dessert Ba'r’

() vegetarian ® g|u‘cen ]Q"ee w Jaim Fr»ee



