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DINNER MENU

Enjoy your choice of appetizer, entree & dessert, plus complimentary glass of sparkling wine!
$105++ per person, tax & gratuity not included.

BABY GREENS BEEF CARPACCIO

arugula, radicchio, local goat cheese, crispy mushroom, confit garlic aioli, truffle.parmesan,
pistachio, citrus vinaigrette baby greens, grilled bread

BURRATA SALAD LOBSTER BISQUE

strawberry, heirloom tomato, basil oil, aged balsamic cognac cream, vanilla, tarragon

> DOZEN OYSTERS POACHED SHRIMP COCKTAIL

house mignonette, cocktail red curry, coconut, thai basil

choice of
70Z FILET OSCAR SEARED SEA BASS

.grilled asparagus, truffle fries purple potato, whipped carrot, pomegranate molasses

CHAMPAGNE & WILD MUSHROOM TAGLIATELLE PORK TENDERLOIN

slipstream farms mushrooms, champagne cream, tarragon pistachio crusted, crispy brussels, roasted fingerling potatoes

HERB ROASTED CHICKEN SCALLOPS

roasted carrots, citrus risotto, lavender honey glaze cauliflower puree, blood orange gastrique, crispy prosciutto
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choice of

BURNING LOVE ALASKA

soft cake, creamy ice cream and freshly torched meringue

CHAMBORD MACARONS

chocolate macarons with a vibrant raspberry center

CREME BRULEE

vanilla custard, gran marnier

CHOCOLATE HAZELNUT CAKE

layered chocolate cake, chocolate mousse, ganache, hazelnuts




