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APPETIZERS 
���������������������
Toasted brioche bread,
cinnamo nmascarpone cheese, basil oil

�����������������
Red wine poached pears, candied walnuts,
cucumbers, ricotta salata, balsamic vinaigrette

�
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Cotija cheese, chopped cilantro, red onions,
purple cabbage coleslaw, black bean sauce

����������
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Toasted pecans, crispy sage, parmesan
cream sauce, balsamic glaze

���	��������������������
Mesculin, garlic Yuzu soy sauce

MAIN COURSE
�
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Buttermilk mashed potatoes,
garlic green beans
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Quinoa, roasted diced carrots, butternut
squash, baby arugula, orange buerre blanc 
 
���������������������	�
Sweet mashed, roasted brussel
sprouts, green peppercorn sauce
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Roasted Yukon potatoes, sauteed
broccoli rabe, purple cabbage coleslaw
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Spinach, cremini mushrooms,
grilled asparagus, pesto cream sauce  
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Whipped cream, warm chocolate sauce
 

���������������
Vanilla ice cream, caramel sauce
 

�����������
Pistachio ice cream, chocolate sauce

����������������������

Pistachio, chocolate, coffee toffee
almond crunch, passion fruit, raspberry

DESSERT 

*Prix fixe menu is per person. On Saturday, 10/24, the special pricing is only offered until 6:00 pm.
*Gratuity, tax, and beverages are not included in special pricing.

No substitutions due to special pricing.

Dinner Menu: $48 per person*�
Choose one from each course


