
C U L I N A R I A
$55 Per Person

Hors-D’œuvre
GOUGÉRES

deicately baked gruyere cheese puffs

First Course
choose one

BUTTERNUT SQUASH & APPLE BISQUE
toasted pistachios, black pepper cremé fraiche, pistachio oil

SMOKED TROUT
charred red onion cremé fraiche, crispy capers, chives, dill, herb crostini

Plat Principale
choose one

WOOD FIRED TENDERLOIN
bleu cheese gnocchi, salsa verde

PROSCIUTTO WRAPPED COD
yellow tomato butter, smoked tomato polenta

HERBED CHEVRE STUFFED CHICKEN
vegetable-orzo, beurre blanc

 

Dessert
choose one

CHOCOLATE MARQUIS 
house whipped chantilly

BANANAS FOSTER CREMÉ BRULÉE
ginger brandy snap 


