
FIRST COURSE

dessert

entrees

Roasted Chicken
with sourdough panzanella, 

seasonal vegetables, chicken mushroom jus

Seared Salmon 
with fennel and onion soubise, brussels sprouts,

lemon brown butter sauce

Roasted Cauliflower
with Ras al Hanout spice, white bean

hummus, pickles raisins, crispy chickpeas
and salsa verde

Garden Mixed Greens
white wine vinaigrette, garden herbs,

shallots, cucumber & radish

Chocolate Pot de Creme

Braised Beef
with garlic mashed potatoes, 

red wine jus and herbs

please select one


