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Fines Herb Salad

garden greens & herbs, hazelnut &
mustard vinaigrette

Frisée & Lardon Salad

poached egg, chive, vinaigrette

Arugula Salad

pickled red onion, organic melon, extra
virgin olive oil, parmesan crisp

Spring Organic Lettuces

early strawberries , pumpkin seed, herb
goat cheese, candied lemon dressing

Heirloom Tomato & Fennel Salad

whipped feta, mint oil & pine nuts

ENTREES
CHOOSE ONE

Branzino
fennel cream- dill, lemon caper-brown butter

King Salmon

escarole, preserved lemon, fresno chile,
romesco sauce

Herb Roasted Chicken

garlic, rosemary, and charred lemon jus

Barolo Braised Beef Short Rib

tomato-rosemary jus

Smoked Beef Tri-Tip

chimichurri, sea salt

Grilled Pork Chop

roasted pear chutney, candied pecan &
rosemary jus

Chickpea Panisse
maitake mushrooms, ratatouille relish jam
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SIDES
CHOOSE TWO

Braised Kale
balsamic brown butter

Grilled Broccolini
preserved lemon, fresno chile, extra
virgin olive oil

Heirloom Carrots
red charmula & za’taar yogurt

Grilled Asparagus

lemon & olive oil

Potato Pave
Pommes Puree

Risotto Parmigiano
preserved lemon & chive

Southern Smoked Cheddar Grits

3 Cheese & Mac

aged cheddar, goat, gruyere- rich, herb bread crumb

DESSERTS

Chocolate Decadent Torte

ganache, cacao & oat crust, raspberry

Banana Rum Trifle

chocolate-rum mousse, caramelized bananas

Basque Caramelized Cheese Cake
candied orange & local honey

Olive Oil & Brown Butter Pound Cake

white chocolate cremeux & balsamic
strawberries
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