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$60 PER PERSON
THREE COURSE MEAL

STARTERS
Choice of One

Simple Salad

shaved vegetable crudites, mixed greens, sherry dressing

Salmon Tartar

hearts of palm, tangerine, corn nuts, cilantro & jalapeno

Chilled Tomato Gazpacho

shrimp, avocado, cilantro, radish, cucumber & peppers

MAINS DESSERT
Choice of One Choice of One

Griddled Wagyu Beef Hotdog Caramelized Cheesecake
“Fully Loaded”

cabbage slaw, sweet pickle relish,

whipped vanilla yogurt,
lavender-strawberry sauce

spicy brown mustard, french fries

Salmon Teriyaki Seasonal
Gelato or Sorbet

charred broccoli steak, ginger-broceoli puree

& scallions ask your server for todays daily selection

Summer Vegetable Risotto

green market vegetables, confit tomato

& mascarpone cheese
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$60 PER PERSON
THREE COURSE MEAL

STARTERS
Choice of One

Simple Salad

shaved vegetables crudites, mixed greens, sherry dressing

Salmon Tartar

hearts of palm, tangerine, corn nuts, cilantro & jalapeno

Chilled Tomato Gazpacho

shrimp, avocado, cilantro, radish, cucumber & peppers

MAINS DESSERT
Choice of One Choice of One

Griddled Wagyu Beef Hotdog Caramelized Cheesecake

“Fully Loaded”

cabbage slaw, sweet pickle relish,

whipped vanilla yogurt,
lavender-strawberry sauce

spicy brown mustard, french fries

Salmon Teriyaki Seasonal
Gelato or Sorbet

charred broccoli steak, ginger-broceoli puree

& scallions ask your server for todays daily selection

Summer Vegetable Risotto

green market vegetables, confit tomato

& mascarpone cheese



