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Winter Sample Menu Items
Private Dining Experience
First Course – Soups
Roasted Parsnip Soup Browned butter| Fresh sage
Wild Mushroom Bisque Truffle crème fraîche
Cauliflower Chowder Aged cheddar| Bacon lardons
Potato Leek Soup Silky purée of Yukon gold potatoes| Chive oil
Second Course – Salads
Chicory & Citrus Salad Toasted walnuts Sherry vinaigrette
Beet & Orange Salad Goat cheese Crushed pistachios
Warm Delicata Squash & Farro Salad Arugula Maple-mustard dressing
Radicchio & Pear Salad Blue cheese Candied pecans
Shaved Fennel & Celery Salad Apple Parmesan Lemon-poppyseed vinaigrette
Third Course – Mains
Braised Short Rib Whipped Yukon potato Glazed heirloom carrots Bordelaise sauce
Confit Chicken Thigh Tomato risotto Blistered cherry tomatoes Broccolini Rosemary chicken jus
Wild Mushroom & Chestnut Purse Red wine sauce Braised red cabbage
Cider-Cured Pork Chop Apple butter Roasted delicata squash Caramelized onion Brussels sprouts
Seared Steelhead Trout Beluga lentils Fennel confit English peas Citrus beurre blanc
Filet Mignon Potato pavé Sautéed leeks Grilled asparagus Red wine jus
Fourth Course – Dessert
Dark Cherry & Espresso Crème Brûlée Almond biscotti
Berry Financier Almond brown butter cake Fresh berries
Chocolate Bread Pudding Whipped crème fraîche
Blackberry Panna Cotta Vanilla cream Lemon shortbread crumble
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