
filet of  beef  carpaccio
Shaved Rosa Maria Cheese | Grilled Artichoke | Arugula | Grain Mustard Vin | Truf f le Oil

rosemary~caramel tart
Pine Nuts | Vanilla~Raspberry Anglaise | Sea Salt

pan seared daily fish
Lemon~Pancetta Caulif lower Risotto | Harissa-Fava Purée | Grilled Broccolini

baked montrachet goat cheese
Roasted Garlic Tomato Sauce | Chive Oil

baked ricotta 
Orange Blossom Syrup | Cherry Sauce

tuna tartare
Red Onion | Basil Aïoli | Crispy Capers | Toasted Brioche

baklava terrine
Walnut~Pistachio Baklava | Vanilla Ice Cream | Salted Butter Walnuts | Pistachio Anglaise

COURSE 1
COURSE 3

COURSE 2

grilled ribeye
Heirloom Potato & Pork Belly Hash | Haricots Verts | 
Toasted Shallot Bordelaise | Chive & Goat Cheese Butter

     P L E A S E  C H O O S E  O N E  F R O M  E A C H  C O U R S E  ~  $ 4 0

braised pork shank
Sage Polenta | Pinot Blistered Tomato | Grilled Asparagus | Balsamic~Fig Jus


