INCLUDES ONE BOTTLE OF GLORIA FERRER PER COUPLE
PLEASE SELECT ONE MENU ITEM PER COURSE

MOZZARELA SALAD
BURRATA MOzzARELA, TOMATO CONFIT, FARM WILD ARUGULA, OLIO NUOVO
CALIFORNIA RANCH EXTRA VIRGIN OLIVE OIL & PURPLE BAsIL
CRAB SALAD
SCARBOROUGH FARM’S BABY ROMAINE LETTUCE, BRIOCHE CROUTONS,
CAPRIOLES GOAT CHEESE, TOASTED HAZELNUTS, WHOLE GRAIN
MUSTARD VINAIGRETTE
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

WHITE BEAN SOuP
WHITE BEAN SoOUP WITH CRISPY PANCETTA, TRUFFLE OIL & MICRO CELERY

SMOKED BABY SCALLOP RISOTTO
SMOKED BAY SCALLOP RISOTTO, ARBORIO RICE, BABY SPINACH,
SAFFRON, MASCARPONE CHEESE, BABY ORGANIC FARM CELERY
& SHELLFISH REDUCTION
VEGETARIAN COuscouUs
VEGETABLE COUSCOUS, TURNIPS, SUNCHOKES, CAULIFLOWER, ZUCCHINI,
FiGs, DATES, POMEGRANATE SEEDS & HONEY GLAZED BaBY CARROTS
BEEF FILET MIGNON
CREEKSTONE FARM’'S ALL NATURAL FILET MIGNON, BALSAMIC BEEF
REDUCTION, BLOOMSDALE SPINACH, KENNEBEC POTATO &
OREGON BLUE CHEESE BUTTER
SCOTTISH SALMON
LocH DUART SCOTTISH SALMON WITH SKORDALIA, MARINATED
BELL PEPPERS, AIOLI, CRISPY ONION SALAD & CUMIN SALT

CHocoLATE CAKE
GUITTARD CHOCOLATE CAKE, SHREDDED FRESH COCONUT
& SAFFRON ICE CREAM
PINEAPPLE TART
PINEAPPLE ALMOND CREAM TART WITH CHOCOLATE MILLIONAIRE ICE CREAM
& A BALsaMIC CARAMEL SAUCE



