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Heirloom Tomato Tart < Filet Mignon & Crab Croquette Vanilla Rum Canele
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Whipped chevre, olive tapenade, ‘ Saffron corn mousseline, snap peas, House whipped cream
and herb salad and herb beurre blanc and salted caramel
THIS MENU IS OFFERED FOR THE ENTIRE TABLE ONLY. PARTICIPATION BY ALL GUESTS AT THE TABLE IS REQUIRED.
A 3% kitchen service charge is added to every check to support equitable compensation for our kitchen team.
1 “\\ <2 Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. <= ez ;
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