J

CHEF'S ULTIMATE TASTING SAMPLE MENU

THE ACTUAL MENU 1S SPONTANEOUSLY CREATED BY CHEF SPENCER AND HIS TEAM
NIGHTLY. IT's AN EXPERIENCE Yyou HAVE 1o TRY. SooN!

AMUSE BROUCHE
ScAaLLopr DumpLING, RAcoN Dust, ToMATO VINAIGRETTE

House MADE Duck ProsciuTTo
PickLep RADIsSH, Sous Vipe AprprLe, WHITE TRUFFLE VINAIGRETTE

"SURF’
FrREsH BLue CrAB, TUNA TARTARE, PINA, RADISH, CUCUMBER., PARSLEY,
wWAasARI

ARTICHOKE Soup
TRUFFLED TATER Tor, PARMESAN, CHIVE

RoASTED STURGEON
SALsiry, LocaL ArugurLA, CHERRY TomATo, PESTO RROTH

SEARED QUAIL RBREAST
MascARPONE Risorro, SHIITAKE, PorT REDUCTION

SEARED FoleE GRrRAS
RriocHE., Ice WINE, AppLE RUTTER, PrLum-HiIpiscus GELEE

BRAISED REEF SHORTRIBS
FINGERLING PoTrATOES, RABY LEEKS, MUSHROOM Jus

CHEESE SELECTION
CowgIRL CREAMERY "PoINT PIERCE’,
DATE JAM, RASPRERRY JAM. PickLEp RADISH, PICKLED ASPARAGUS,
MUSTARD

PRE-DESSERT
STRAWBERRY SHORTCAKE

CANDY AISLE
Mitk CHocolATE CARAMEL, HAZEINUT SCENTED CHocolATE CAKE




