FALL/WINTER SERVED MENU OPTIONS
FIRST COURSE OPTIONS
MARKET MUSHROOMS, FRISEE, TRUFFLE RICOTTA

BABY KALE, HEIRLOOM CARROTS, BUTTERNUT SQUASH, WHEATBERRIES
ROASTED HEIRLOOM CARROTS, SPICED YOGURT, PETITE GREENS

BABY KALE, APPLES, SUNFLOWER SEEDS, ENDIVE, CRANBERRIES,
WHITE BALSAMIC VINAIGRETTE

ROASTED & RAW BRUSSELS SPROUTS, SHALLOTS, DATES, PARMESAN
& CHARDONNAY VINAIGRETTTE

KALE, BUTTERNUT SQUASH, TOASTED PECANS, CRANBERRIES,
MUSCATEL VINAIGRETTE

BURRATA, MARKET MUSHROOMS, FRISEE, ARUGULA, TRUFFLE VINAIGRETTE
LITTLE GEM LETTUCE, ROASTED BEETS, FETA, HERB DRESSING
FISH ENTREE OPTION:

SLOW ROASTED HALIBUT, BROCCOLI, HEIRLOOM CARROTS, SCALLIONS
POMMES PUREE, GINGER CHILI VINAIGRETTE

PORCHINI CRUSTED HALIBUT, MARKET MUSHROOMS, POMMES PUREE
& TRUFFLE ESSENCE

MORROCAN GLAZED SALMON, DELICATA & BUTTERNUT SUASH,
POMEGRANTE SEEDS

ROASTED SALMON, NAPA CABBAGE, SNOW PEAS, SCALLION OIL

CITRUS GLAZED SALMON, CAULIFLOWER, COUS COUS, BUTTERNUT SQUASH
ROASTED BRONZINO, SICILIAN CAULIFLOWER, OLIVES, SABA

ROASTED BRONZINO, BROCCOLI RABE, CANNELINI BEANS, TOMATOES, CAPERS
MEAT ENTREE OPTIONS

MOROCCAN CHICKEN, CAULIFLOWER, HEIRLOOM CARROTS, COUS COUS,
PRESERVED LEMON

ROASTED HERITAGE CHCIKEN, MUSHROOMS, HEIRLOOM CARROTS,
HARICOT VERTS, POMMES PUREE, JUS



HERB CRUSTED FILET, POTATO GNOCCHI, MARKET MUSHROOMS, BRUSSEL SPROUTS,
TRUFFLE SAUCE

ROASTED GARLIC CRUSTED FILET, SPINACH, MUSHROOMS, YUKON POTATOES,
BORDELAISE

ROASTED FILET MIGNON, MARKET MUSHROOMS, HARICOT VERTS, POMMES PUREE,
TRUFFLE JUS

ROASTED NY STRIP, POTATO GRATIN, SAUTEED SPINACH, BORDELAISE

DESSERT OPTIONS:
MOCHA MOUSSE TART

LEMON MERINGUE TARTLETT

RUSTIC APPLE TART, VANILLA BEAN ICE CREAM

VALRHONA FLOURLESS CHOCOLATE CAKE, CINNAMON GANACHE

CARAMEL CHEESECAKE, DULCE DE LECHE



