
winter 2025

MAPLE BRINED PORK CHOP
velvety braised cabbage | crispy duck fat potatoes | apple frisée salad

CHESTNUT TAGLIATELLE PASTA
wild porcini mushrooms | roasted butternut squash | brown butter

RED WINE BRAISED SHORT RIB
yukon gold mashed potatoes | smoked baby carrots

SCOTTISH SALMON
poached mussels | golden potatoes | cucumbers | smoked ham

SONOMA CHICKEN BREAST
butternut squash risotto | fall vegetables | pomegranate jus

+ 12 supplemental charge

GRILLED VENISON LOIN
honey poached quince | vanilla parsnips purée | brussels sprouts

choice of

second

ARTISAN CHEESE BOARD
accoutrements

BUTTERMILK PANNA COTTA
Wild Huckleberry | pecan shortbread

CHOCOLATE BOMB
dark chocolate mousse | dulce de leche

SICILIAN PISTACHIO CAKE
italian buttercream | vanilla ice cream

SEASONAL HOUSE ICE CREAMS & SORBETS

third
choice of

ENDIVE & PEAR SALAD
ruby grapes | candied walnuts | smoked blue cheese | buttermilk dressing

YELLOWTAIL CRUDO
avocado | blood orange | garlic chips

PAN SEARED SCALLOPS
celeriac mousseline | mandarins | brown butter

First
choice of

TEXAS QUAIL
sausage & sourdough stuffing | delicata squash | sauce supréme

+ 5 supplemental charge

SUNCHOKE SOUP
black truffle cream | crispy sunchokes

three course prix fixe 88 per person
beverage pairing available upon request


