
Smoked Sea Scallops 

Chick Pea Salad, Yellow Pepper Coulis, Fennel, Sumac

 

Cider Braised Pork Shank

White Polenta, Baby Carrot, Mustard Jus

 
6oz. Prime Sirloin

Crab Cake, Chive Pommes Puree, 

Asparagus, Hollandaise, Demi- Glace
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Lobster Bisque

 Duxelle, Chive Crème Fraiche

 

Gnocchi

Dunk’s Mushrooms, Peas, Truffle Cream, Parmesan

 
Giannone Chicken Thigh

Fingerling Potato Salad, Foie Gras Velouté
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Chocolate Fondant

Raspberry Compote, Chantilly

 

Profiteroles

Peanut Butter Whiskey Ice Cream, Chocolate Sauce

 
Lemon Sorbet

Mint Basil Coulis, Blueberries

3-course prix fixe menu available in the dining room


