st

($85 + Tax & Gratuity)

Amuse

Truffle & Mushroom Arancino
Crispy Wild Mushroom Risotto Croquette, Herb & Truffle Aioli

Starters
Roasted Corn & Shrimp Chowder

Shrimp, Charred Cron, Crumbs, Basil Oil
or
Pear and Gorgonzola Salad
Mix Greens, Candied Walnuts, Caramelized Shallots, Maple Mustard Dressing

Mains

Homemade Goat Cheese Ravioli
Strawberry-Beet Gastrique, English Pea, Lemon-Butter Sage
or

Wild Halibut Oscar Style

Butter Poached Crab, Hollandaise, Saffron Rice, Asparagus
or

Lamb Lollipops

Herb Encrusted, Spinach & Mushroom Risotto
or

Sous Vide Pork Chop
Garlic Butter Mash Potato, Maple Glazed Carrots, Herbs

Desserts
Red Velvet Cake

or

Love Letter Crépes

or

Gelato or Sorbet

Bread Basket $7 Add Italian Burgundy Truffle $15 Add Fresh Oysters With Imperial White Sturgeon Caviar (6) $30
6) $21 (12) $38 (12) $56



