3-COURSE PRIX FIXE MENU

FIRST COURSES

CORN & SAFFRON VELOUTE
Crab Fritter | Roasted Corn Poblano Relish

PALISADE PEACH SALAD
Golden Beets | Goat Cheese | Spicy Cashews
Frisée & Arugula | Basil Vinaigrette

MAIN COURSES

12 0z. GRILLED NY STRIP
Blistered Cherry Tomatoes | Roasted Oyster Mushrooms
Potato Purée |Veal Jus

CRAB CAKE

Creole Risotto | Grilled Asparagus
Micro Salad | Tarragon Butter Sauce

DESSERTS

COMPOUND OPERA CAKE
Chocolate Mousse | Caramel | Pistachios
Espresso Chantilly

PEACH UPSIDE DOWN CAKE
Whipped Creme Fraiche | Vanilla Tuile | Fresh Peach

ROSE FLIGHT
(No substitutions)

2024 Yves Leccia, Corsica, FR
2024 Schlosskellerei Gobelsburg ‘Cistercien’, Osterreich, AUS

2023 San Marzano ‘Tramari’, Rosé di Primitivo, Salento, IT



