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o $40 PER PERSON e =
FIRST COURSE

WATERMELON GAZPACHO
marcona almonds, pickled watermelon rind parsley oil (vegan)
OR
CRISPY PORK BELLY
hush puppy, pickle salad, bbq aioli
OR
SEARED TUNA
lychee-yuzu ponzu, pickled ginger, radlish, watercress mayo, sesame

SECOND COURSE

MUSHROOM BOLOGNESE
rigatonj shiitake, criminj porcinj mirepoix, san marzano tomato, cashew cream, cashew 'parm. micro basil evoo (vegan)

OR

CHICKEN THIGH ROULADE

prosciutto, dijon, fondant potato, comte mornay sauce, watercress, pickled onion
OR
STEAK FRITES
flatiron steak, asparagus truffle fries, red wine sauce

THIRD COURSE

DARK CHOCOLATE BARK
pistachios maldon sea salt orange evoo (vegan)

OR

HOUSE MADE ICE CREAM

lavander orvanilla
OR
WARM BREAD PUDDING
blueberry, lemon, white chocolate, vanilla caramel streusel vanilla ice cream

(INCLUDES ONE COMPLIMENTARY COCKTAIL PER PERSON)
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