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RoasteD OrGANIC BEET SALAD
) f } Herbed goat cheese, crispy prosciutto,

candied walnuts, Champagne vinaigrette
& “)‘ CAESAR SALAD

Romaine lettuce, Parmesan, anchovies

SeARED HONEY-GLAZED SCALLOPS
' 4 { Chorizo and pepper stcw, orange reduction

Braisen SHORT Rig
Creamy mascarpone polenta, crispy anion,

co e iy roasted heirloom carrots, natural jus
PAN-s€ARED HALIBUT RoasTeD Pumekin Bisaue

Warm potato salod, mesclun leaves, Creme fraiche, applewood smoked bacen,
crispy parsnips, saffron-truffle hollondaise sourdough croGtons

PAn-5EARED VEAL MEDALLIONS® SuncHoke VELOUTE

Creamy potato purée, baby vegetables, Leeks, cream, black truffle, toasted boguette

Madeira sauce, microgreens
Crispy BerksHire Pork BecLy

SeareD Venison Lot Parsnip purée, apple-watermelon radish slaw,
Cefery root purée, turnips, Brussels sprouts, port wine reduction
chocolate-port wine sauce
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Lams WELLINGTON® Gersivs: o hevit it L Eftenvinst ol
Flaky puff pastey, butternut squash, Lo 7 et 40
sautéed spinach, garlic jus o
Duck Duo®

Seared breast and confit leg, pearl onions,
poached pear, fava beans, Brussels sprouts

LoBSTER THERMIDOR
Cognac cream, Parmesan cheese, tarragon,
fondant potato, organic vegeiob’es

CAULIFLOWER STEAK
Greek yogurt, garlic confit, pumpkin seeds,
candied orange zest, thyme

RoasTeD TENDERLOIN OF BeEr For Two®

Truffle potato purée, local boby vegetables,
black garlic, bearnaise and Bordelaise sauces
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ARTISANAL CHEESE SELECTION
Seasonal accompaniments

Friep CHEESECAKE i o
Nutello, whipped cream, caramel popcorn 'y .”
: &
Peanut BurTer CHOCOLATE TART oy
Caramelized walnuts, blackcurrant :.'o[})'et

HazeLnut Passion Fruim Bar

Lime gel, yuzu mongo sorbet




