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Amuse Bouche
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Duck Rillette, Balsamic Glazed Strawberries,
Fresh Radish, Toasted Brioche
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House-made Crab and Scallop Ravioli
with Chicken Consommé
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Salad of Roasted Broccolini with Cavelo Nero,
Toasted Pecans, Ricotta
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Crispy Skin Sustainably Sourced Sea Bream,
Creamy Celeriac Purée, Crispy Sunchokes, Clam Velouté
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Pan-seared Beef with colorful Beetroot,
Saffron Pickled Fennel, Mustard Beef Jus
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Seasonal Cleanser
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Chef's Dessert
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Petit Fours



