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Seared Honey
Glazed Scallops

peppers and chorizo
i

Fex
ster

Braised Short Rib

Creamy mascarpone polenta,

roasted heiricom carots,
crispy oaion, natural jus

Sunchoke
Velouté
thyme. tumenc

Roasted Spiced
Pumpkin Bisque

Crispy Berkshire
Pork Belly

Parsnip purée, appie and
watermelon radish siaw,
port wine reduction
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Entrées

Pan Seared Halibut

Warm potato salad, mesciun

holiandaise

e

Pan Seared
Veal Medallions*

Potato mash, organic
vegetables, Madeira sauce

©

Seared Venison
Loin®
Celery root purée, turnips,

brussels sprouts, chocolate
port wine sauce

Lamb We-flmgton

vq..asi— sautéed spinach,
gariic jus

Cheeses &

Artisanal Cheese
Selection

Select any three cheeses
from our cheese cart.

Served with dried fruit
and bread

Fried Cheesecake
Nutelia, whipped cream,
carameilized popcorn

Duck Duo

Seared breast and

brussels sprouts

But’ter Poached

Langoumme
Roo fried Brie
n phyilo CIISE Sauce

Peanu! Butter Hazelnut

Chocolate Tart Passion Fruit Bar

Caramelzed wairats. Lime gel, yuns mengo u
blackcurrant sorbet e




