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Mini  Crab Cake
f ine  lump crab,  tarragon aiol i 

Lamb Crepinette
herb roasted lamb & pork,  roasted tomato 

Short  Rib Tart let
braised short  r ibs ,  onion jam,  horseradish a iol i 

Vietnamese  Steak Skewer
lemongrass  & sweet  soy g laze ,  sweet  chi l i  sauce 

Wild Mushroom Tart let
wild mushroom mix,  whipped goat  cheese ,  lemon oi l

Apple  Cheddar  Gougère
fa l l inspired fuj i  apple  stuffed gougere ,  cr i spy prosciutto  

dairy  f ree

dairy  f ree

vege tar ian

g luten  f ree

g luten  f ree

Choose any 2 apps,
1 salad, 1 side & 2 entrees $49 per person



SIDES

SALADS

 

 

 

 

 

 

 

 

 

 

Garam Masala  Glazed Rainbow Carrots
garam masala ,  g laze  g laze ,  sesame seeds

 

Garl ic  Confit  Mashed Potatoes
garl ic  confit  whipped gold potato ,  cream

Chil i  Sesame Garl ic  Broccol ini
sauteed broccol ini ,  sambal ,  gar l ic ,  sesame oi l

 

Balsamic  Bacon Brusse ls  Sprouts
crispy brusse ls ,  onion, lardons ,  balsamic  g laze

Roasted Root  Vegetables
sweet  potato ,  carrot ,  parsnip,  sage ,  rosemary,  gar l ic

 

Litt le  Gem Salad
l i t t le  gem lettuce ,  feta ,  caste lvetrano ol ives ,  roasted pepper ,
calabrian chi l i  v in  

Winter  MixedGreens
mixed greens ,  as ian pear  ,goat  cheese ,  candied walnuts ,  sweet
mustard vin 

Arugula  Salad
wild baby arugula ,  cara  cara  orange,  herbed goat  cheese ,  candied
pepitas ,  shaved fennel ,  yuzu vin 

vege tar ian

g luten  f ree

g luten  f ree ,  vege tar ian

g luten  f ree ,  vege tar ian

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree ,  vegan

g luten  f ree ,  vegean

Choose any 2 apps,
1 salad, 1 side & 2 entrees $49 per person



ENTREES

 

 

 

 

 

gluten free

Chinese  Short  Ribs
ginger ,  shao xing,  soy  sauce ,  a l l  spice ,  whipped gold potato

 

Lingcod Puttanesca
garl ic ,  anchovies ,  capers ,  tomato,  red pepper  f lakes ,  braised leeks

 

Rigatoni  Bolognese
beef  & pork bolognese ,  r igatoni  pasta ,  shaved grana

Bone-in Pork Rack
apple  brined Duroc pork rack,  rosemary,  thyme,  gar l ic ,  root  veg

 

Stuffed Chicken Breast
sauteed spinach,  art ichokes ,  mozzarel la ,  mushroom machaca

 

Cioppino
roasted tomato fennel  broth,  c lams,  mussels ,  prawns,  rockf ish

 

da iry  f ree

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree

dairy  f ree ,  g luten  f ree

Rustic  Beef  Osso Bucco
braised beef  shank,  red wine,  tomato,  creamy polenta ,  gremolata  

Thai  Coconut  Curry
spicy  yel low curry ,  chinese  long bean,  yu choy,  jasmine r ice
dairy  f ree ,  g luten  f ree ,  vegan

Seared Beef  Tenderloin
pan seared beef  tenderloin ,  red wine demi,  braised winter  greens
g luten  f ree

will incur $3 per person upcharge 

Choose any 2 apps,
1 salad, 1 side & 2 entrees $49 per person


