
 

 

 

FIRST COURSE  
Roasted Sweet Pears  

cave aged cabrales, baby arugala,  toasted walnuts, banyuls vinaigrette  
 

Canyon Farms Heirloom Tomatoes  
champagne black pepper granita, capriole goat cheese, saba  

 
Green Goddess Salad  

spanish anchovies, cucumbers, avocado, butter poached gulf shrimp  
 

SECOND COURSE  
Seared Hudson Valley Foie Gras  

pluot  compote, candied pistachios, toasted brioche  
 

Crudo of Hawaiian Big Eye Tuna  
ponzu vinaigrette, local peaches, micro chervil  

 
Wild Mushroom Risotto  

duck confit, black truffles, parsley pesto  
 

THIRD COURSE  
Prime Beef Tenderloin  

grilled baby artichokes, potato beurre blanc  cabernet demi  
 

Alaskan Halibut  
sweet corn fava bean succotash, wild mushrooms, truffled  corn puree  

 
Line Caught Coho Salmon  

three cheese risotto,  oregon chanterelles, watercress puree  
 

Organic Linguini  
english peas, double cream, sun dried tomatoes, bitter greens  

 
 

$35 Per Person  
(bar, tax, gratuity not included)  


