
First Course 
CACIO e PEPE MACARONS

black pepper cookie, parmesan cream

“VICHYSSOISE”
potato & leek broth, potato waffle, melted leeks, leek butter 

BUTTER LETTUCE & HERB SALAD  
parmesan vinaigrette, creamy egg yolks, bread crumbs 

Second Course
CARAMELIZED EGGPLANT (vegan)

braised & crunchy hominy, blistered red pepper, chimichurri, citrus, thyme

*6oz BAVETTE STEAK
Creekstone prime beef, celery root rajas, charred shishito peppers

SOUTHERN-FRIED AMISH CHICKEN BREAST
creamy cornbread, stewed cranberry, sage

TROUT
butternut squash, charred broccolini, fish sauce, coffee, cocoa

Third Course
Chocolates

cocoa tea, milk chocolate ganache,dark chocolate sorbet, avocado, lime 

Toasted Marshmallow Semifreddo
speculoos, aloe, strawberry jam, macadamia
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