
 
 
 
 

Chef’s Ultimate Tasting Sample Menu 
The actual menu is spontaneously created by Chef Spencer and his team 

nightly. It’s an experience you HAVE to try. Soon! 
 

 
Amuse Bouche 

Scallop Dumpling, Bacon Dust, Tomato Vinaigrette 
 

House Made Duck Prosciutto 
Pickled Radish, Sous Vide Apple, White Truffle Vinaigrette 

 

“Surf” 
Fresh Blue Crab, Tuna Tartare, Piña, Radish, Cucumber, Parsley, 

Wasabi 
 

Artichoke Soup 
Truffled Tater Tot, Parmesan, Chive 

 

Roasted Sturgeon 
Salsify, Local Arugula, Cherry Tomato, Pesto Broth 

 

Seared Quail Breast 
Mascarpone Risotto, Shiitake, Port Reduction 

 

Seared Foie Gras 
Brioche, Ice Wine, Apple Butter, Plum-Hibiscus Gelee 

 

Braised Beef Shortribs 
Fingerling Potatoes, Baby Leeks, Mushroom Jus 

 

Cheese Selection 
Cowgirl Creamery “Point Pierce”,  

Date Jam, Raspberry Jam, Pickled Radish, Pickled Asparagus, 
Mustard 

 

Pre-Dessert 
Strawberry Shortcake 

 

Candy Aisle 
Milk Chocolate Caramel, Hazelnut Scented Chocolate Cake 


