
Soup 

Roasted Wild Mushroom & White Miso Soup 
Olive oil, croutons

Salad 
Smoked Salmon Roe Chicory Salad 

Chicory lettuce, julienned fennel, shaved granny smith apples, capers, 
drunken goat cheese, toasted almonds, creamy citrus dill dressing

Entrées  
Choose One

Crab-Stuffed Prime Filet 
Cambazola cheese, potato zucchini latkas, fiddlehead ferns, black garlic bordelaise

Seared Opakapaka 
Roasted Belgian endive, persimmon purée, pomegranate 

quince chutney, meyer lemon soubise

Mediterranean Fava Bean Croquetta 
Tabouli salad, toasted celery root brûlée, watermelon 

raddish, roasted eggplant crema

Dessert
Raspberry Panna Cotta  

Raspberry gelée, vanilla panna cotta, macerated raspberries, blackberry fouet
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