
C O U R S E  1

C O U R S E  2

Pork Belly & Sea Scallops
Apricot,  Chili

C O U R S E  3

Berkshire Pork Tenderloin
Chanterelle Mushroom, Blueberry

D E S S E R T

Deconstructed Lemon Verbena Galette
Summer Berries,  Blackberry Sorbet

Executive Chef David Drake

Halibut Ceviche
Compressed Cucumber, Plum Gastrique

Maine Lobster
Agnolotti,  Corn Soubise

Open Wild Mushroom Ravioli
Summer Truffle,  Parmesan Foam

Spinalis
Pommes Fondant,  Heirloom Carrots,  Bordelaise

Strip Steak au Poivre
Potato Pavé, Zucchini Batons,  Cognac Demi

Roasted Peach &
Almond Frangipane Tart

Blackberry Coulis,  Crème Fraiche Ice Cream

Burrata & Charred Corn Panna Cotta
Peaches,  Garden Basil

Smoked Salmon & Crab Cannelloni
Shaved Fennel,  Caviar

Blueberry Crostata
Brown Sugar Crumble,  Whipped Cream


	COURSE 1
	Burrata & Charred Corn Panna Cotta Peaches, Garden Basil

	COURSE 2
	Pork Belly & Sea Scallops Apricot, Chili

	COURSE 3
	Berkshire Pork Tenderloin Chanterelle Mushroom, Blueberry

	DESSERT
	Executive Chef David Drake

	ANTIPASTO
	CARPACCIO di MANZO lemon-pepper emulsion, parmigiano

	PASTA
	RISOTTO alla PESCATONA prawns, clams, squid

	ENTREE
	PAN-SEARED HALIBUT  saffron bisque, rabe
	OSSO BUCO alla MILANESE veal shank, lemon zest, garlic, parsley

	DOLCI
	Executive Chef Jerry Villa


