
Seasonal Prix-Fixe 

 

 

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

fig mignonette, shaved fennel 

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

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

 

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

*   

               maple bourbon butter, molasses beurre blanc, candied pancetta, sweet mashed potatoes, haricot verts  

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

 

 

topped with salted thyme crumble 

creamy custard with maple syrup and hint of cinnamon spice with a salted maple honeycomb candy 

spiced apples, crumble topping, pecan tuile, tahitian vanilla gelato  

 

 

 

 


