
 

Chef’s Week 

July 31st – August 9th 2026 
$66 per person – three courses 

select one item per course  

 

Coastal Ceviche, Grilled Bread, Roasted Green Chili Butter 

•  

Goat Cheese Souffle, Wild Spinach, Porcini Mushrooms 

 

Pan Seared Sea Bass, Caramelized Fennel Potato, Sweet 
Pea` , Butter Poached Corn Sauce 

•  

Lemon Ricotta Pasta, Aged Parmesan, Crispy Capers, 
Parsnips   

 

Limoncello Tiramisú 

 

John DuToit 

Executive Chef   

 


