
AMUSE

BLACK TRUFFLE DEVILED EGG
Black truffle, chive

FIRST COURSE
(select one)

POTATO LEEK SOUP
Black truffle, crispy jamón

MUSHROOM BURRATA SALAD
Roasted wild mushroom, aged balsamic,  

baby arugula

SMOKED SALMON TARTINE
Roasted shallot cream cheese,  

Everything crunch, winter greens

FOCACCIA BRUSCHETTA
Heirloom tomato, caramelized onion,  

Pleasant Ridge Reserve

SECOND COURSE
(select one)

LOBSTER ROLL
Kimchi aioli, cucumber, mint, hash

SHORT RIB BOURGUIGNON*

Potato pancake, sunny side up egg

KING CRAB BENEDICT*

Caramelized white asparagus,  
smoked tomato béarnaise, hash

RIGATONI
Smoked Gouda cream, tasso ham

DESSERT

CINNAMON ROLL CAKE
Spiced chiffon cake, whipped cinnamon  
white chocolate ganache, iced in Italian  

buttercream, served with a brandy pear sorbet

*Consuming raw or undercooked meats, poultry, seafood, shellfish  
or eggs may increase your risk of foodborne illness. Please inform  
us if you have a food allergy. Menu items prepared in our kitchen  
may contain, or come in contact with, common food allergens. 

Must be 21 years old to consume alcohol. Please drink responsibly.


