
appetizerS
Marinated Beet Salad

Baby Cress, Goat Cheese & Balsamic Vinaigrette
or

Crispy Shrimp
Smoked Pepper Relish & Cilantro

or
Duck Confit Caesar

Baby Romaine Lettuce & Sweet Garlic 

entrÉES
Pan Seared Sustainably Farmed Salmon

Braised Root Vegetables & Tomato Hollandaise
or

Filet Mignon & Crab Gratin
Caramelized Onion Mashed Potatoes, Wilted Kale & Pinot Noir Reduction

or
Thyme Roasted Chicken Breast

Beluga Lentils, Baby Carrots & Madeira Jus
 

dessertS
Buttermilk Spice Cake
Huckleberry Compote

or
Milk Chocolate Torte

Vanilla Scented Oranges

Please no substitutions with regular dinner menu items.
$39.99 per person. Price does not include beverage, tax or gratuity.


