Starter

TRUFFLED CREAM OF MUSHROOM &
LEEK SOUP
Squash | Potato | Green Bean | Gruyere

HERMOSA SALAD
Pear | Cranberry | Candied Pecan |
Goat Cheese | Apple Vinaigrette

HARVEST CAESAR SALAD
Kale | Gem | Butternut Squash | Bacon |
Cornbread Crouton | Parmesan

AHI TUNA AU POIVRE*
Poached Pear | Kumquat Chutney |
Baby Arugula

6/@1%@9
< ——

SAGE BRINED TURKEY
Herb Stuffing | Boursin Mashed Potato |
Haricot Vert | Cranberry-Orange Marmalade |

Giblet Gravy
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w7 Marble Potato | Delicata Squash | Fennel |
|'i Apple | Squash Velouté
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=\ «> Corn Cake | Brussels Sprouts |
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Huckleberry Demi
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$135 PER PERSON /i
Includes your choice of one starter, one entree & one dessert w | ¢

(i
ASSORTED NOBLE BREAD & CORN ~ #\
MUFFINS W
Cultured Butter | Tangerine Preserve | 12 :

SEARED FOIE GRAS
Pumpkin Bread French Toast | Candied
Walnuts | Bourbon Maple Syrup | 39

LOBSTER & ARTICHOKE DIP
Blue Corn Chips | 45

JUMBO SHRIMP COCKTAIL*
Cocktail Sauce | Lemon | 12 Per Piece
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PORK BELLY MAC & CHEESE | 33

BACON & CREAMED CORN | 31
Rock Shrimp

1/2 MERUS CRAB | 125

SCALLOPS | 55
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NUTELLA CHEESECAKE ' %

Candied Hazelnut | Chocolate Flakes | \
Graham Cracker Crust . !
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ALMOND CAKE b A
Peach Compote | Caramel Saauce | Y7
Mascarpone Whipped Cream A
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