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Seasonal Dining

OM/@ ntine s G/@ e

Starter
SPiC)’ Thai SLrimP Bisque

wi{L coconut ta Pioca

or

S{FOWLGFF)’ & GOG‘II CLeese Croque’c’ce SOlOJ

Lal}y sPinacL, toasted Laze|nu{, cgecl balsamic vinaigrette

A PP etizer
Dungeness Cral? Cal(es

fennel & graPe]rrui{ sa|a<J, whole grain mustard-basil aioli

or

Wild Mushroom Canne”oni

Cl‘lan{ere”e musl'lroom s’cuﬁe& crePes over a cream O{ |eel(s,

macLé salaJ, crisPy slwa”o{s

M ain C ourse
American Kol:e S{eaL

l)lGCI( J(I’Llffle sauce, CGLIIiﬂOWeI’ Puree, PO{G{O POVé

or

MG(JHZGFFG nean Doracle

Parisienne gnochi, nigoise s{yle sauce, basil Pes{o

Desser{

Buttermilk Pannaco’c’ca

lZ)IOOCI orange consomme, ](rui{ comPo{e, S{FGWLGFF)’ caviar

&
Chocola{e Truﬁles
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