(WITH YOUR DINNER COMPLIMENTARY BOTTLE OF RED OR WHITE WINE)

(RED—CAB SAUVIGNON, PINOT NOIR OR MALBEC) (WHITE— SAUVIGNON BLANC, PINOT GRIGIO OR ROSE)

Starters

Truffle & Mushroom Arancino
Crispy Wild Mushroom Risotto Croquette, Herb & Truffle Aioli
Or
Soup De Jure
Ask your server
Or
House Signiture Salad

Arugula, Roasted Red Peppers, Cucumber, Corn, Feta, Signature Dressing

Main

Homemade Goat Cheese Ravioli

Strawberry-Beet Gastrique, English Pea, Lemon-Butter Sage
Or

Wild Miso Salmon

Saffron Rice, Broccolini, Yuzu Bure Blanc
Or

Local Roasted Half Chicken

Seasonal Vegetable, Roasted Farm Potatoes, Lemon Thyme
Or

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

Desserts

Chocolate & Peanut Bar
Or

Homemade Carrot Cake
Or

Mille- Feuille Napoleon
Or

Créme Brulée






