FIRST COURSES

CORN & SAFFRON VELOUTE
Crab Fritter | Roasted Corn & Poblano Relish

PALISADE PEACH SALAD
Golden Beets | Goat Cheese | Spicy Cashews

Frisée & Arugula | Basil Vinaigrette

TUNA TARTARE
Avocado Mousse | Preserved Lemon Aioli

Black Caviar | Walnut Toast

LOBSTER TAIL & SCALLOP LANTERNE
House Made Pasta | Snap Peas

Smoked Trout Roe | Sauce Americana

FRIED MARYLAND SOFTSHELL CRAB
Corn Pudding | Corn Ragu
Piquillo Pepper Coulis

HEIRLOOM TOMATOES
Watercress | Fried Capers | Fennel Pollen | Basil Ol

Parmesan | Leek Vinaigrette

SEARED SCALLOPS
Corn Filled Triangoli | Cilantro
Pickled Okra & Corn Chow Chow

Help Conserve Our Environment’s Resources, We Serve Our Own Filtered Water
Please restrict cellular phone use to front lobby

5.00 split plate charge on any entrée



MAIN COURSES

GRILLED NATURAL RESERVE BLACK ANGUS BEEF TENDERLOIN
Potatoes Lyonnaise | Grilled Asparagus

Foie Gras Hollandaise | Demi

WILD MUSHROOMS AND ORGANIC STONE GROUND POLENTA
Black Truffle Relish | Shaved Parmesan

Organic Watercres

ALASKAN HALIBUT
Sweet Corn Succotash | Andouille Sausage

Fried Zucchini| Smoked Parsley Beurre Blanc

SEARED DUCK BREAST
Snow Peas & Napa-Cabbage Slaw | Macerated Cherries

Celery Root Purée | Citrus Cherry jus

RACK OF LAMB
Red Pepper Panisse | Eggplant Purée | Sumac

Blistered Tomatoes | Basil Labneh | Lamb Jus

SIDE DISHES
WILD MUSHROOMS GRILLED ASPARAGUS
Herbed Beurre Blanc Sherry Gastrique | Hazelnuts
CRISPY ONION RINGS SAUTEED SPINACH

Executive Chef

Dale Kester

A Mark Kiffin Restaurant

Compound Gift Certificates - So Perfect for any Occasion
It’s Not Just a Gift.....It's An Experience



