
   

First Course 
 

roasted dates, walnuts, pea tendrils, goat cheese, crispy prosciutto, balsamic reduction  

fig mignonette, shaved fennel, himalayan pink salt 

 

brown butter gnocchi, creamed swiss chard, pecorino, black pepper, micro amaranth  

coconut chicken tenders, coconut honey mustard, fresh pineapple 

 

Second Course 

golden beets, roasted pepitas, tri-color carrots, quinoa, arugula, kale, pomegranate vinaigrette

mixed greens, candied walnuts, craisins, apple feta cheese, red onion, heirloom tomatoes, citrus vinaigrette

sweet potato blended with cream, garlic crème fraiche, fried sage 

 

Third Course

pearl onions & mushrooms braised in port wine, tomato and veal demi-glace, garlic mashed potatoes, steamed asparagus 

*   

caramelized pecan butter, sweet potato hash with fennel, brussels and parsnips, white balsamic molasses  

red flint polenta with mascarpone, roasted tri-color carrots, cherry gastrique  

 

Finale

chocolate almond cake, chocolate fudge layer, chocolate ganache, toasted almond butter cream 

topped with salted thyme crumble 

 

 

 

  


