PRIX FIXE

Appetizers

choose 1

Soup Of The Day

Your server will describe today’s feature

6 Chef’s Salad

Patchwork Gardens mustard greens, blueberry
vinaigrette, fresh herbs, radish, cucumber, carrot

& Ahi Tuna Tartare

Rice crisp, gochujang aioli, candied peanut, sesame
seed, toi phi, kaffir lime salt

Mains

choose 1

¢ Chermoulah Wild Acre Chicken

Roasted cauliflower, wild leek& peanut chimichurri,
potato mille-feuille, pickled ramp bulbs

#a Roasted Chinook Salmon

Forman’s Farms tomato mash, amarosa potato, butter poached asparagus,
beet leaf, dill olive oil

6 Asparagus & Pea Risotto

Yuzu, ‘pecorino’, ‘truffle butter’, pickled wild
leek bulbs, grated summer truffle

% Beef Tenderloin + $20

ooz filet, Yukon gold fondant potato, creamed spinach,
cipollini onion, porcini demi-glace

Desserts

Sticky Toffee Pudding

Prune sponge cake, butter toffee sauce, brown
sugar, whipped cream
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