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FIRST COURSE

Mughroom arancini with vodka tomato gauce

Harigea chrimp skewers on a bed of mugtard greens tossed with
roagted lemon vinaigrette and créme fraiche

5 bean galad over bib lettuce with feta and lemon vinaigrette and emoked tomato crema
Harigea coconut carrot soup

SECOND COURSE

Seafood eaffron rigotto (shrimp, bay scallops, and ealmon) with pregerved lemon,
celery, red bell pepper and caperg

Achiote pork tenderloin with chipotle stewed hominy and black beang
6-oz ribeye with a rogemary red wine demi glacé roagted red sking and veg medley

Mughroom ragu pappardelle with Kalamata olives and Agiago cheege

THIRD COURSE

[rich cream cheege cake with egpregso whipped cream
Bourbon peach pie with Buchan’s vanilla ice cream

Lavender creme bralée with ragpberry gin compote



