
Warm Cinnamon Roll						    
vanilla cream cheese icing 

King Crab Avocado Toast					   
furikakae, local radishes. micro wasabi

Duck Confit “Hash”						    
soft poached eggs, yukon gold potatoes, 
black pepper hollandaise

Fried Green Tomatoes						    
puglian burrata, aged balsamic, sesame polenta toast

Beef Wellington						                   
brown butter pommes puree, spring carrots, 
soy bordelaise reduction

Pain Perdu						                   
yuzu cream, blueberry vanilla compote

Baked Alaska						                   
key lime sherbert, boysenberry reduction

Milk Chocolate Mousse					                  
mango gelee, vanilla cremeux, dark chocolate crunch
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