125 per person
Optional three-pour wine pairing [ 45

STARTER
CHOICE OF ONE
PINK RHONE AND BUTTER LETTUCE WITH GRAPEFRUIT

caldera Espana cheese, piquillo pepper, spiced almonds, tarragon dressing

DUCK & BLACKENED SHRIMP GUMBO WITH ARANCINI
dark roux, fried risotro, pick]cd okra

INTERMEZZO

ACAIT BERRY SORBET

mango compote, toasted coconut

MAIN COURSE
CHOICE OF ONE

SEARED CHILEAN SEA BASS
roasted beet tart, baby green beans,

rosemary butter, rose apple-carrot slaw

OAK GRILLED PRIME BEEF TENDERLOIN
roasted garlic red potatoes, baby green beans,

grain mustard veal stock reduction, fried shallocs

CAPONATA & FONTINA CREPES

spinach & fennel salad, baby green beans, pine nut parsley oil

DESSERT
CHOICE OF ONE

RED VELVET CAKE
dulce de leche frosting, dark chocolate stcrawberry

ORANGE VANILLA CHEESECAKE

pecan cookie crumble, blueberry

In case of allergies or food intolerances, please inform the scaff.
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