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ot Course

Crispg Pork C onfit Salad

Frisée, caramelized onions, dried mission FigsJ Serrano ham and balsamic reduction

| obster Risotto

Cream9 Farmesan risotto, asparagus, and lemon confit finished with a drizzle of tarragon oil

an Coursc

Crispﬂ Skin Duck Breast

White bean ragout, braised Swiss charcl, bacon lardons and caramelized aPPles

Fan Scarccl Sca”ops

House made butternut squash raviolis, pecans and sage brown butter sauce

Cold Smokcd bccmc T enderloin Fillet

Braisec{ short rib, Parsnip Purée) leek fondue, twice fried potatoes and caramelized shallot sauce

Dcsser’c

Mocha Creme Brﬁlée
With Fresh]y fried Churros

Chévre Chccsc Cakc

Candieci walnuts, thgme infused honeg



