L0710

Fre Fixe $45

Pt Course

APPle Cider Braised Pork Bc”g
Fried sha”ots, horseradish and pear puree

Grilled Quail

Fotato (snocchi, sweet peas and gar!ic sauce

an Course

Lobstcr Raviolis
Kicotta cheese filled raviolis with fresh

fava beans and truffle oil

Seared Veal ChoPs

Fotato and Serrano ham galette, sautéed wild mushrooms, and a

caramelized onion veal demi~glacé

Seared Atlantic [Halibut
Cioppino broth) Fingerling potato, blue crab meat, and sca”ops

Dessert

A Trio of Sweets
White Choco‘ate Mousse, Raspberrg SOrbet Favlova with fresh Raspberries and
Cl‘;ocolate Ganachc Cake



