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                        Happy 40th Jen! 

                               01.27.24 

Shared First Course 
 

Vegan Endive Cups 
     house made Rancho Gordo hummus, whipped avocado, toasted seeds 

 

Seasonal Soup Shooters 
  chef’s garden inspired soup 

 

Locally Famous Little Gems 
watermelon radish, lime pickled onion, avocado,  

zesty green goddess, rye breadcrumbs 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Choice of Entree... 
Seared Wild Halibut 

fresh gnocchi, roasted maitake mushrooms, carrot purée,  
salmon roe beurre blanc, chives 

or 
Wine Forest Risotto 

wild mushrooms, english peas, fontina, parmesan, truffle butter 
or 

Heritage Pork & Beef Bolognese 
fresh fettuccine, parsley, parmesan, calabrian chili, breadcrumb 

(available vegan and/or gluten free) 
or 

Grilled Akaushi NY Strip Steak 
decadent potato gratin, sautéed kale,  

butter braised carrots, overnight beef demi-glace 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Shared Side 
Oven Roasted Broccolini 

umami sauce, toasted almonds 
 

~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~~ 
 

Chef’s Dessert Bites 
with dipping sauces 

 

 


