
Appetizers
BURRATA roasted acorn squash, hazelnuts, honey, pomegranate, crispy sage

FRIED CALAMARI passata sauce, zucchini, pickled fresnos, aioli

MEATBALL SLIDERS red sauce, ricotta, parmesan

Entrees
RIGATONI lamb ragu, parmigiano-reggiano, truffle butter, rosemary

TRUE NORTH SALMON lobster sauce, maitake mushrooms, peas, watercress

GRILLED PORK CHOP caramelized gala apple, green beans, maple cider sauce

WILD MUSHROOM RISOTTO parmesan, truffle zest

consuming raw or undercooked meats,�poultry, seafood, shellfish, or eggs may�increase your risk of food borne illness.

please choose one item from each course and a bottle of wine 

dessert will be provided at your next stop

EXECUTIVE CHEF: FERNANDO SANTIAGO

Wines
CAYMUS red blend, the walking fool - california

THE PRISONER unshackled, sauvignon blanc - california

FAIRE LA FETE brut, champagne - france


