
     


3-COURSE FALL MENU  

START 

COUNTY PLATTER  
SELECTED CHEESE & CHARCUTERIE + MARINATED OLIVES + PICKLED VEGETABLES 
+PRESERVES + WARM BREAD & CRISPS 

ANTIPASTO PLATTER  
WATER BUFFALO MOZZ + Parmigiano Reggiano & WILDFLOWER HONEY + SALUMI + 
HOUSE OLIVES & MARINATED PEPPERS + TOMATO CONSERVA + WARM BREAD 

TAPAS PLATTER  
CHARRED & MARINATED PEPPERS + MANCHEGO + CHILI-GARLIC SHRIMP + GRILLED 
MUSHROOMS IN SHERRY + CURED HAM + WARM OLIVES + CRISP TORTA + HONEY  

ADD ON 

DOZEN EAST COAST OYSTERS - mignonettE + LEMON + HOT SAUCE - $48 DOZ 

FRENCH ONION SOUP - RICH BEEF BROTH + BRANDY + GRUYERE - $14 PP 

MAINS  

Grilled Top Sirloin  
Slow roasted shallots + brown butter Béarnaise  

BAHARAT SPICED CHICKEN 
ROASTED SQUASH & APPLE FATTOUSH SALAD + CHERMOULA SAUCE 

POMODORO BRAISED MEATBALLS 
CHEESY POLENTA + GARLICKY RAPINI + ARUGULA & BASIL SALAD 

Homemade Sausage + cavatelli  
Rapini pesto + roasted pistachios 

Roasted Salmon  
Endive + pear salad with warm hazelnut vinaigrette 

SHRIMP AL AJILLO 
BLISTERED PEPPER & TOMATO + PATATAS BRAVAS + SMOKED PAPRIKA-SHERRY AIOLI 

Pumpkin + Squash Risotto (vegan) 
Pumpkin seed butter + crispy sage 

SIDES 

Herb Roasted Baby Potatoes - Pommery mustard + raclette cheese  

Fall Greens - Squash + Apple + aged gouda + shallot vinaigrette 

Charred Brussel Sprouts - Maple + chili-garlic aioli + crispy tempura  

Harissa Roasted Sweet Potato - Honey + Mint + Yogurt  

Braised greens - Chorizo + lemon + almonds   

Fennel + Citrus Salad - Pickled shallot + bomba + olives + fresh mint  

DESSERT 

VANILLA BEAN crème brûlée  

CHOCOLATE Pots de Crème + mocha cream  

apple cider panna cotta + oat cookie crumble 

VEGAN KEY LIME PIE PARFAIT + COCONUT CREAM 


