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Featured 3 Course Meal

$+9 Per Person

APPETIZERS

Rock Shrimp Tempura

Togarashi, Sweet Chile Aioli, Cucumber Slaw, Chives

Or

Prosciutto Salad

Cantaloupes, Arugula, Fresh mozzarella, Aged Balsamic, Balsamic,

Basil oil

ENTREES

Pan roasted duck breast

Figs, Caramelized pear, Root vegetables, peapod puree, port wine glaze

Or

Blackened Tuna.

Warm quinoa, sauteed asparagus, grape tomatoes, mango salsa.

Or

Red wine braised short ribs.

Burnt garlic mash, Portobellos, Brussel sprouts, grilled shallots, air

dried tomatoes

DESSERT

Warm Chocolate Decadence

Pistachio crumble, Fresh berries, Raspberry sorbet

Matcha Tea Cheesecake
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