
Sunday, April 10, 2022

Course One:

House Salad

Local Mixed Greens, Caramelized Walnuts,

Tart Cherries & Balsamic Vinaigrette (V,G,TN*)

Course Two:

Seabass

Pan Seared Seabass, Cognac Cream Sauce, Celeriac Whipped Potatoes,

Oven Roasted Carrots (G)

or

Veggie Tostada

Chipotle Mushroom & Cauliflower, Crisp Blue Corn Tortilla,

Lime Slaw, Spanish Rice, Black Beans, Hazelnut Crema (V,G)

or

Beef Bourgogne

Braised Boneless Beef Short Ribs, Celeriac Whipped Potatoes,

Oven Roasted Carrots (G)

Course Three:

Blondie Sundae

White Chocolate Chip Blondie, Orange Cashew Creamsicle Ice Cream,

Chocolate Ganache (v,G,TN)

(Vegan dessert option available upon request)

V-Vegan, v-Vegetarian, G-Gluten Free,

*- Option, TN-contains tree nut, PN-contains peanut
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