Frpy Velefres Doy

Potage
Maine Lobster Bisque
Strawberry tomato essence
vanilla créme fraiche ~ tarragon oil

Appetizer
Hamachi Crudo
Blood orange ~ yuzu kosho
olive oil snow ~ pink peppercorn

Entree
Pistachio and Cocoa Nib Crusted K4 Ranch Filet
Charred leek miso purée
truffle potato pavé

black garlic bordelaise ~ pickled pearl onion
or

Miso Glazed Black Cod
Caramelized sunchoke purée ~ roasted broccolini
red curry ginger jus ~ crispy quinoa

add lobster tail
$35

Dessert
Flourless Chocolate Cake
Chocolate ganache ~ red wine whipped cream

freeze dried raspberry crumble
or

Sorbet Trio
Fresh Berries

$165
20% gratuity will be added to all parties
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