DINNER MENU

Appetizer Trio
(se|ech 3)

Comte pommes olaupl\ine w/ app'e é« g‘r’i”ecl radicchio @
Walnut Ej—( lentil stu]t]cecl sweet potato bite \X// sumac é—( ]Eeta @
Albaco-r’e tuna tataki \X// aguachile Ej—‘ avocaolo[’; @
Smolﬁeol Soclﬁeqe salmon crostini \X// hovseradish creme ]E'r’aicl'\e

|_oc0|| |am£ mea’cEa” w/ I’mouse cl’ma’r’moula W
O‘r’ganic Eee]C tartare crispi

Starter
Qoas'teA asparagus 6« parmesan l)isque w/ ]Eocaccia crouton 6« olive oil )

Cit‘r’us 6—( l:ennel Sala&: organic blood oranges, shaved Fenne|, avocado 6—( Taggiascl\e olives,
\Secre’c Lancls Ea‘ﬂml Decorino@@
OR

Ma‘r’ina’ceJ Kale Sa|aA: organic l{a|e, roasted cl'we'r'r’q tomatoes 6—< crispy Beluga |en’ci|s,

seasoned organic sunHower Ej—( pumpl{in seer, lemon Dijon vinaigrette ) (/1)

Main Course
Charred Local Cabbage
miso roasted cal:hage, braised white beans w/ roasted shiitakes,
\@T’asslanA G‘r’eensl map'e pea shoot salaJ(-iﬁQ”,»

Pan Seared Hokkaido Scallops
Ocean Mise sca“ops \y// organic arborio risotto, lemon sautéed p'r’ese‘r’veA wild SK FiAAlelweaJs,
basil butter sauce E= toasted pine nuts(?

Stuffed Duck Breast

roasted hazelnut 8—« gaT’Jen 'I:I'u}me s’cu]c]teA \|<inA Colel duck \W/ SK Be'uga lentil pila]c,
organic cele‘r’q ribbon 6—< picl{’e&l local beet salacJ, wild SK uuelae'r*m.} JucL{ sauce ()

Steak Béarnaise
gri”eA New Yor'i steak \v/ crushed local potatoes, gri”ecl asparagus Ej—( house Béarnaise sauce ()

Dessert
Ca'ories dessert bar

() vegetarian ® g|u+,en {‘r’ee ) Jai'r’q Fr’ee



