
Course One
choice of 

F A R O E  I S L A N D  S A L M O N  C R U D I
olivata and citrus 

B U R R A T A
roasted apples, figs, pistachios

C H I C O R Y
pomegranate, candied walnuts, pecorino, champagne vinaigarette

Course Two
choice of 

B R A N Z I N O  F I L L E T
lemon, dill, capers, chili oil 

F A R M  R A I S E D  C H I C K E N
herbs spätzle, spring vegetables, chicken jus

L A M B  C A V A T E L L I
brussel sprouts, scallion, mint

Course Three
choice of

C A R A M E L I A  M O U S S E
chocolate sauce, cinnamon cream, hazelnuts

B A N A N A  B R E A D
salted caramel ice cream, candied bananas, walnuts

I C E  C R E A M
two scoops (choice of vanilla, chocolate, pistachio)

$46 per guest, plus tax and gratuity 
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