
	 

$42 per person 

Starters 

Baked Little Neck Clams 
shisito peppers, bacon, parsley crumb  

Juniper Chopped Salad 
endive, pear, jasper hill blue  

   

Salmon Tartare 
cucumber, coriander, lime 

  

“Red Curry" Squash Soup 
pumpkin seed butter, orange  

Entrees 
  

Grass Fed Skirt Steak 
chive mashed potatoes, black garlic jus  

Miso Marinated Salmon 
ginger broth, maitake mushrooms  

House Made Potato Gnocchi 
black truffle sauce, blue tuscan kale  

Cascun Farms Grilled Chicken 
panzanella salad, dried currants, almonds, mustard greens  

  
Dessert 

 Chestnut Honey Cookie 
concord grape sorbet  

White Chocolate Mousse 
matcha green tea powder 


