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$46++ Per Person
(Bread Service - $9)

Appetizers
(Choice Of)

Baby Romaine Caesar Salad
cured egg yolk, parmesan, chive oil

Surf & Turf Bao Buns
kimchi salmon belly
port wine braised short ribs
asian slaw

Pears & Taleggio Salad
italian fennel, old fashioned maple dressing

poached pears, candied walnuts

Champagne Heirloom Tomato Bisque
brie grill cheese sandwich
(Additional $7)

Burke’s Candied Bacon (Additional $15)

Entrées
(Choice Of)

Chicken Milanese
organic Joyce farm chicken breast
herbed bread crumbs
little leaf greens, balsamic vinaigrette

Faroe Island Miso Salmon
white miso glaze, champagne butter
shitake mushrooms & baby bok choy

Cavatelli Salciccia
house-made cavatelli, italian sausage
winter kale, grana padano

Winter Medley
vegetable gratin, vegetable demi glaze

Wagyu Short Ribs

creamy parmesan gnocchi, au jus
(Additional $25)

Black Angus 140z NY Striploin
yukon gold potatoes, burke sauce
(Additional $25)

Desserts
(Choice Of)

Gianduja Chocolate Cake
hazelnut mousse, feuilletine
hazelnut crumble

NY-Style Cheesecake
pear compote



