
FIRST

SECOND

Pumpkin Cheesecake

Caramel Apple Tart

Pear Dacquoise

Spring Greens | green goddess vinaigrette, watermelon radish, apple

Roasted Squash Bisque | manchego crisps, spicy maple pepitas, herb salad

Duck Liver Mousse | pickled shallot, puffed wild rice and hominy, blueberry

mostarda

$ 5 0  D I N N E R

DESSERT

A P R I L  4  -  A P R I L  2 8  2 0 2 4

Ricotta & Sweet Potato Gnocchi | garlic confit, blue bénédictin,

caramelized honey, radicchio

Rabbit & Pancetta Roulade | sauce soubise, oyster mushroom,

sautéed spinach

Trout Meunière | braised beets, hazelnut, creamed cauliflower, wild

leek


