
 

 

 

D I NNER   
 

A MUS E  B O UCHE  

 

 

S ALADE  G   
Mesclun, Frisée, Asian Pear, Walnuts, Lardons 

Blue Cheese, Mustard Vinaigrette 

 

B URRATA  

Broccoli Rabe Pesto, Crunchy Serrano Ham 

 
W HO L E  R OASTED  F ARO E  I SL ANDS  S AL MO N  

Fall Greens Stuffing 

 

R O T I S S E R I E  P O T A T O E S  
 

C H E F ’ S  S E L E C T I O N :  

T W O  S E A S O N A L  V E G E T A B L E  S I D E  D I S H E S  

 

 

C O UPE  GL ACÉ E  DU  J O UR  
Today’s House Made Ice Cream Parfait 

 

S O UFFL É  AU  C HO C OL AT  A MER 
Vanilla Ice Cream, Chocolate Truffles 

 
EIGHT GUESTS MINIMUM 

$88/person 
In addition to beverages, tax & suggested 20% suggested gratuity  

 
This menu is entirely gluten free. 

Vegetarian selections always available on request and do not need to be pre-ordered. 
All menus can be prepared without pork. 

 

S UGG ESTED   W IN E  P AIRI NGS  
2015 André et Mirelle Tissot “Patchwork”, Jura $70/btl 

NV Champagne Lallier Brut Rosé  $115/btl 


