Frpy Velefres Doy

Potage
Maine Lobster Bisque
Strawberry Tomato Essence
Vanilla Creme 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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