prix fixe menu

three courses – Choice of Starter or Soup or Salad, Entrée and Dessert   $82 
four courses – Choice of Starter, Soup or Salad, Entrée and Dessert   $92
five courses- Choice of Starter, Soup or Salad, Fish, Meat and Dessert   $102
PORK BELLY CONFIT watercress, lemongrass, apple compote



V-ASPARAGUS burrata, pesto, plum tomato, opal basil 
starters 

HAMACHI CRUDO avocado, radish, white balsamic, mâche  
SHRIMP DUMPLING mustard, green curry, kohlrabi, micro shiso
FOIE GRAS pear, figs, ginger, lacy potato, shallot jam

AHI “STUFFED TOMATO” daikon, scallop, tobiko, rice, tamari

BUTTERNUT SQUASH SOUP st. andré, sage, argan oil
soup 


V-JICAMA grapefruit, red cabbage, carrot, thai chile lime 
and salads

CRAB avocado, candy cane beets, heart of palm, red onion
DUCK frisée, chèvre, potato, chive, hazelnut vinaigrette

V-TOFU broccolini, yuzu pudding, coconut anise broth
vegetarian 

SEA SCALLOP celery root, truffles, sherry vinegar, porcini
and fish  

SALMON morel mushrooms, chives, salsify root, espelette
SEA BASS shrimp, kabayaki, shiitake, bok choy, miso




BEEF + SHORTRIB shrimp potatoes, wild mushrooms, vermouth
meats


LAMB LOIN asparagus, sausage, polenta, tomato apricot jam



ELK achiote, balsamic, portobello, fresno pepper, spinach






VENISON T-BONE pomegranate, hominy, brussels sprouts, chipotle
 
CARROT currants, candied walnuts, sour cream ice cream
desserts

WHITE VELVET strawberries, vanilla bean, balsamic
PEAR sticky toffee pudding, cinnamon cream, poire william liquor
BANANAS butter pecan, rum, chocolate shortbread
AGED GOUDA cheese, almond, melon, arugula, root beer glaze  

please alert your server if you have any dietary restrictions due to a food allergy or intolerance
general manager            

jennifer mejia 
sommelier’s artistic wine pairing available with each item for an additional charge
executive chef
k david clawson 
V – indicates vegetarian preparations
OUR MENU IS GUIDED BY THE PRINCIPLES OF SUSTAINABILITY[image: image1.jpg]



