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COURSE ONE

(please choose one)

POTATO CROQUETTES

topped with gruyere cheese togarashi foam and seared wagyu bits

SRF WAGYU CARPACCIO
SREF filet mignon, horse radish aioli, basil gelee,

garlic parmesan tuille, chili oil, basil blossoms

ASTAN INSPIRED STREET CORN

togarashi aioli, fresh corn, soft cheese,
jalapeno/lime fluid gel, fried wonton chips, micro cilantro
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COURSE TWO

(please choose one)

BLACK COD TERRINE

kombu dashi nage, onion ash oil, kabocha squash puree, fresh micro greens

LEMONGRASS TOMATO BISQUE

served with truffle grilled cheese canape and blue crab
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COURSE THREE

(please choose one)

PETIT FOURS

2 seasonal flavors

DESSERT COCKTAIL

espresso martini

% WE ARE OBLIGED TO TELL YOU THAT CONSUMING RAW OR UNDERCOOKED MEAT,
SEAFOOD, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.



