
COCKTAILS
~20~

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 
Please inform your server if you have any food allergies or dietary restrictions.

RED VELVET TIRAMISU
pistachio, kanafeh, 

hand poured chocolate

FORBIDDEN BLUSH
Veuve Clicquot Brut, Chambord, ginger beer, cranberry juice

CHOCOLATE POMEGRANATE MARTINI
Haku Vodka, Pama Liqueur, Trader Vic’s Chocolate Liqueur, créme

16 - BITTERSWEET - non alcoholic
aperitif alternative, soda, blood orange, rosemary

AMUSE BOUCHE 
potato & leek soup shot

2nd Course
~choose one per person~

BURRATA
chilled beet reduction, honey comb, ciabatta

GEM LETTUCE SALAD
charred gem lettuce head, lime, aioli, parsley, 

cilantro, bread crumbs

CRISPY CALAMARI
housemade tomato sauce, grilled lemon

3rd Course
~choose one per person~

ROASTED CHICKEN
organic chicken breast, velvet mash, beet beurre blanc

WILD SALMON
seared, black forbidden rice, coconut miso curry

HOUSEMADE FETTUCCINE
wild mushroom, parmesan, créme

BEEF SHORT RIB
braised, polenta, baby carrots, natural jus

SOMETHING SWEET
~for the table~

CANNOLI TRIO
chocolate, citrus, strawberry cannoli, 

chocolate covered strawberries
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   TABLESIDE S'MORES 27 add on
marshmallow, graham cracker, chocolate


