
COURSE ONE

Sunchoke Bisque
spiced sunflower seeds, chive oil, crispy parsnip 

COURSE TWO
choice of

Gem
baby greens, candied hazelnut, pickled onion, gorgonzola, 

warm maple bacon vinaigrette

Oysters Rockefeller 
pancetta, spinach, herbed bread crumb, pernod syrup, lemon

COURSE THREE
choice of

Hashbrown
chive crème fraiche, caviar, black truffle, poached egg

Pork Belly Strudel
cherry chutney, pistachio brittle, savory

COURSE FOUR
choice of

Duck Confit
toasted carraway barley, orange gastrique, marcona almond

Striped Bass
ginger forbidden rice, charred bok choy, grilled pineapple, 

red pepper shoyu, chile crisp

Filet
potato gratin, haricot vert, sherry glazed pearl onion, porcini demi glace

COURSE FIVE
choice of

Bananas Foster Baked Alaska
smoked dark chocolate cake, bruleed bananas, rum brown sugar ice cream

Coconut & Passion Fruit Delight
ginger cheesecake, coconut jelly, passion fruit curd, crispy coconut foam
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