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Appetizer 
Sweet Corn Supreme 

Quinoa, avocado, celery, shallots, Jalapeno, Cilantro, citrus watermelon Gazpacho 
 

Truffle Burrata & Zucchini Blossoms Jardinière 
Heirloom Tomatoes, Seedless Cucumber, Mache, balsamic Pearls, Verjus Vinaigrette 

 
Brown butter Seared Scallops 

Baby tomatoes comfit, Micro Spinach, Bermuda Onions, Kalamata soil, Lemon olive oil 
 

Parmesan Panna cotta 
Bicolor asparagus, Smoked salmon, Sorel, aged white balsamic sauce 

 
Seafood platter  

English pea and fennel puree, octopus, shrimp, calamary, lemon gelée  
 

Colossal Crab cake 
Micro cabbage, baby fennel, pickled Tomato, lemon capers aioli  

 
Scallops & Arctic Char Carpaccio 

Micro Cilantro, Jalapeno, Pickled Shallots, Lemon, Lime, Red Ruby Grapefruit, Avocado, & Chili Oil 
 

Prosciutto & cucumber roulade  
Ricotta inpastata, baby Mache, figs, verju glaze 

  
First course salads 

Roasted Peach salad 
Arugula, Frisee, goat cheese, Walnuts, Champagne vinaigrette 

 
Baby tender Greens 

Butter lettuce, Red and Green oak, chicory, Ricotta salata, slow roasted tomatoes, Balsamic Glaze 

Tiny Mizuna Salad 
Dragon Fruit, Tangerine supreme, pickled cucumbers, Black croutons, Plum Vinaigrette 

 
Summer Garden 

Lola rossa, cucumbers, tomatoes, Avocado, asparagus, prosciutto flaks, edible pansy flowers, Gazpacho Vinaigrette  
 

vegetable tart 
Zucchini, yellow squash, Eggplant, pickled Confetti tomatoes, upland cress, picholine crostata, Basil oil 

 
Mixed micro greens salad 

Crispy shitakes, nasturtium flower, Bing Cherries, green tomatoes, Cabrales cheese, Charred lemon vinaigrette 
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Entrée 
 

Chicken 
Mushroom Duxelle seared Organic Chicken Breast 

Rosemary & Nutmeg Mashed Potatoes, Carrot fondue, Frizzled Leeks 
 

Chardonnay Roast Breast of Capon 
Potato pave, Sauté baby vegetables, Demy Poulet 

 
Chicken roulade  

Herb Roasted new Potatoes, Asparagus, tiny carrots, beurre fondue 
 

Chicken Balontine 
Corn succotash, fingerling potatoes, tiny carrots, chardonnay sauce 

 
Herbed crusted organic chicken 

Mushroom & peppers Israeli couscous, haircut verts bundle, tarragon emulsion 
 

Slow roast Half hens 
Ratatouille (Zucchini, yellow squash, eggplant, green beans, tomatoes) 

crispy shitake, vermouth reduction 
 

Maple slow roasted Duck Breast 
Pee wee potatoes, wild mushrooms, Fava beans, port wine glaze 

 
 

Beef 
Beef tenderloin au Poivre 

Potato Pave, asparagus bundle, cognac Peppercorn sauce 
 

Petite filet mignon 
Porcini spaetzel, cauliflower gratin, chianti reduction 

 
Grilled prime strip loin 

Wild Mushroom risotto, yellow pattypan, Barolo demi-glace 
 

Herbed & chili coffee rubbed NY Strip loin 
Golden hash potatoes, baby spinach, crispy shallots, bourbon coffee sauce 

 
Aged Balsamic marinated hanger steak 

Twice baked potatoes, Broccoli rabe, chervil, red wine demi 
 

Prime rib eye 
Truffle Potato croquette, crispy onions, baby carrots, demi-glace 
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Fish 
Seared Atlantic Halibut 

Manicure Vegetables couscous, Micro Radish and Saffron Coulis 
 

Black Sea bass 
Peruvian Potato gnocchi, Broccolini, frizzled yams 

 
Salmon on Croute 

Mushrooms, baby spinach, cream Fraiche, pastry dough, Truffle cream 
 

Prosciutto encased Sward Fish 
Risotto piemontese, Baby zucchini, white wine reduction 

 
 
 

Lamb 
Lamb loin Gremolata 

Lemon beurre fondue orzo, king oyster mushroom, champagne noisette 
 

Broiled rack of lamb 
Manicured vegetables couscous, romanesco, mildest spiced red pepper coulis 

 
 
 
 

Vegetarian 
Whole wheat lasagna 

Spinach, ricotta, mozzarella, oregano, white cream sauce, basil crisps 
 

Eggplant timbale 
Melitzono salata, Red peppers, black olives, charred goat cheese 

 
All veggie moussaka 

Zucchini, yellow squash, eggplant, red peppers, mushrooms, tomato, cream 
 

Black rice risotto 
Summer vegetables, mascarpone, spinach, edamame 
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Dessert 
Peach and Apricots crostata 

Vanilla Cream Fraiche, pistachio bridle, micro mint 
 

Blackberries pudding 
Kiwi compote, pound cake croutons, white vine chocolate stick 

 
Spiced Chocolate Mousse cake 

Hazelnut Ganesh, Raspberries, Sugar crisps 
 

Apricot tarte Tatin 
Whipped cream, walnut caramel sauce, shizo leaf’s 

 
Meyer Lemon mile crapes 

Strawberry preserves, golden dust, walnut bridle, chocolate stick 
 

Walnut coffee cake 
Mascarpone, grilled peaches, fresh mint gelée 

  
 


