
 

 

 

 
3-COURSE PRIX FIXE MENU  

FROM 5PM – 6PM only 
 

$65 per Person 
 

FIRST COURSES 
 

CORN & SAFFRON VELOUTÉ 
Crab Fritter | Roasted Corn Poblano Relish 

 
PALISADE PEACH SALAD    

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

 
 

MAIN COURSES 
 

12 oz. GRILLED NY STRIP 
Blistered Cherry Tomatoes | Roasted Oyster Mushrooms  

Potato Purée | Veal Jus  
 

ROCK SHRIMP PASTA 
Freshies Farms Sun Gold Tomato Pomodoro 

Butter | Basil | Chives 
 
 

DESSERTS 
 

COMPOUND OPERA CAKE  
Chocolate Mousse I Caramel I Pistachios 

Espresso Chantilly   
 

PEACH UPSIDE DOWN CAKE  
Whipped Crème Fraîche | Vanilla Tuile | Fresh Peach  

 
 

 

 

 

 

 
5-COURSE MENU DÉGUSTATION 

FROM 7PM – Close only 
(Entire table must participate) 

 

$165 per person 
 
 

TUNA TARTARE 
Avocado Mousse I Preserved Lemon Aioli 

Black Caviar I Walnut Toast      
 

 

PALISADE PEACH SALAD    
Golden Beets | Goat Cheese | Spicy Cashews  

Frisée & Arugula | Basil Vinaigrette    
 
 

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

 

 

ROCK SHRIMP PASTA 
Freshies Farms Sun Gold Tomato Pomodoro 

Butter | Basil | Chives    
 
 

 GRILLED NATURAL RESERVE BLACK ANGUS BEEF TENDERLOIN 
Swiss Chard I Roasted Maitake Mushrooms 

Carrot & Charred Spring Onion Purée I Veal Jus    
 

- 
 

ALASKAN HALIBUT 
Sweet Corn Succotash | Andouille Sausage  

Fried Zucchini | Smoked Parsley Beurre Blanc 
 
 

 

Executive Chef Dale Kester 


	Butter | Basil | Chives

