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A curated wine-paired journey through flavor - where every bite finds its match and
every glass tells you something the food couldn't say alone.
This is dinner as it was always meant to be.

APPETIZER

Crab Salad Tomato-Red Pepper Relish, Micro Basil

SOUP OR SALAD

Creamy Roasted Cauliflower or Mixed Greens Salad
Freshly Baked Rolls, Butter

MAIN COURSE

Kurobuta Pork Chop, Garlic Mashed Potatoes, Haricot
Vert, Dijon Pan Sauce
Pan Seared Rib Eye Steak, Grilled Broccolini, Crushed
Marble Potatoes, Bordelaise Sauce
Pan Seared Halibut (GF), Leek and Corn Whipped
Potatoes, Grilled Asparagus, Black Garlic Chimichurri

DESSERT

Caramel-Valhrona Chocolate Bar Dark Chocolate Cake, Caramel
Mousse, Praline Croquant Crunch, Caramel Glaze
Carrot-Walnut Cake, Cream Cheese Mousseline, Sea Salt
Caramel Ice Cream, Candied Walnuts
Fresh Coffee, Decaffeinated Coffee, Assorted Teas




