PLEASE SELECT ONE MENU ITEM PER COURSE

BEET SALAD
UNDERWOOD RANCH BEET SALAD, BLOOD ORANGE, PISTACHIOS,
FETA CHEESE & ORANGE BLOSSOM WATER
PARSNIP VELOUTE
PARSNIP VELOUTE, POACHED FORELLE PEAR, NUTMEG & WALNUT OIL
CALIFORNIA FIELD GREENS
SCARBOROUGH FARM’S FIELD GREENS, ENDIVE, TOMATO, CRISPY PEAR &
LAURA CHENNEL GOAT CHEESE WITH CRANBERRIES, WALNUTS
& CHIVES TOSSED WITH AN AGED SHERRY VINAIGRETTE

MAHI MAHI
PAN ROASTED MAHI MAHI, SUNDRIED TOMATO & MASCARPONE CHEESE

RI1sOTTO, RAPINI, SHELLFISH REDUCTION & CRISPY SHALLOT SALAD
SONOMA DUCK BREAST

ORANGE HONEY ROASTED SONOMA DUCK BREAST, LENTIL,

CAULIFLOWER, CHICK PEA STEW & FRIED SWEET POTATOES
BEEF FILET MIGNON

ALL NATURAL CREEKSTONE FARM’S FILET MIGNON, BEEF REDUCTION,
BLACK TRUMPETTE MUSHROOMS, BLOOMSDALE SPINACH &

YUKON GOLD POTATO AU GRATIN

CHocoOLATE CAKE
GUITTARD CHOCOLATE CAKE, SHREDDED FRESH COCONUT

& SAFFRON ICE CREAM
PINEAPPLE TART

PINEAPPLE ALMOND CREAM TART WITH CHOCOLATE MILLIONAIRE ICE CREAM

& A BAaLsamic CARAMEL SAUCE



