
First

Jumbo Lump Crab Cake
Spicy Citrus Aioli | Micro Tarragon

Prime Beef Tenderloin
White truffle Puree de Pomme | Red Wine Demi-glace

Arancini
Morel Mushroom | Arribiata Sauce | Shaved Parmigiano-Reggiano

Second

Vichyssoise
Parmesan Frico | Brie Espuma | Fresh Chive

Arugula Salad
Blueberry Chevre Croquette | Marcona Almond | Blood Orange

Principal

Braised Pork Belly
Hard Seared | Braising 'Jus" | Creamy Polenta |  Green Apple-Napa
Cabbage Slaw

American Kobe Beef Tenderloin
Snake River Farms Black Label | Potatoes Boulangere | Broccolini 
Herb Compound Butter

Alaskan Halibut
Butter Poached | Confit Fingerling Potatoes | Citrus Beurre Blanc 
Grilled Heirloom Carrots

Finale

A Rotating Selection of House Made Selections

Thank you for Choosing to Dine with us


