
  
 
 
 
 
 
 
 
 
 
 

 
 
 

Menu Option One 
 

 
HOUSEMADE FETTUCINE 

Rotisserie Duroc Pork Belly and Apples, Rosemary 
 

~ ~ ~ 
 

choice of entrée 
 

ROASTED ALASKAN HALIBUT 
Confit Fingerlings and Cranberry Pesto, Pistachio Foam 

 

or 
 

GRILLED TENDERLOIN OF BRANDT BEEF 
Pickled Asparagus and Black Garlic Purée, Port Wine Glaze 

 
~ ~ ~ 

 
BAKED HOT CHOCOLATE 

Cinnamon Marshmallow, Vanilla Cream 
 
 

Eighty-Five Dollars 



 
 
 
 
 
 
 
 
 
 

 
 
 
 

Menu Option Two 
 
 

LOCAL BABY SPINACH SALAD 
Dehydrated Local Chèvre and Celery, Pomegranate Syrup 

 

 

~ ~ ~ 
 

choice of entrée 
 

BARBECUED WHITE SEA BASS 
Braised Bacon and Black Eyed Peas, Lemon Oil 

 

or 
 

MAPLE-GLAZED MOULARD DUCK BREAST 
Stewed Red Peppers and Guanciale, Sweet Onion Marmalade 

 

~ ~ ~ 
 

choice of 
 

CREAM CHEESE CRÈME CARAMEL 
Brown Sugar Foam, Hazelnut Crisp  

 

or 
 

MOLTEN CHOCOLATE CAKE 
Pistachio Pesto, Sour Cherry Ice Cream, Chocolate Napkin 

 
 

 
Ninety-Nine Dollars 



 
 
 
 

 
 

 
 
 

Menu Option Three 
 
 

WHITE CORN AND BROWN BUTTER SOUP 
Italian Sausage and Thyme, Aged Maple 

 
~ ~ ~ 

 
WALNUT-POACHED KONA KAMPACHI 

Housemade Pickles and Frisée, Citrus Vinaigrette 
 

~ ~ ~ 
 

choice of entrée 
 

LINGUINE AND CLAMS 
Pickled Razor Clams and Roasted Shallots, Chardonnay Cream 

 

or 
 

FIRE-ROASTED BEEF PRIME RIBEYE 
Horseradish Polenta and Garden Herbs, Black Pepper Gravy 

(must be ordered 2 days in advance and for parties of 12 or more only) 
 

~ ~ ~ 
 

ORGANIC RASPBERRY CHEESECAKE 
Toffee Graham Cracker, Wildflower Honey, Blackberry Marmalade 

 
 
 
 

One-Hundred Ten Dollars 



 
 

 

 
 
 

Menu Option Four 
 

choice of  
 

COCOA-CRUSTED ALBACORE 
Vanilla and Toasted Chilies, Sesame Cream 

 

or 
 

GRILLED KING CRAB 
Violet Mustard and Tarragon, Muddled Grapes 

 

 
~ ~ ~ 

 

choice of  
 

TRIPLE CRÈME AGNOLOTTI 
Crispy Duck and Marcona Almonds, Butternut Squash Purée 

 

or 
 

BUTTERNUT SQUASH AND PROSCIUTTO TORTELLONI 
Poached Seckel Pears, Oregano Butter 

 
~ ~ ~ 

 
choice of entrée 

 

GRILLED VEAL LOIN CHOP 
Baby Bok Choy and Sichuan Pepper, White Honey Sauce 

 

or 
 

ROASTED DUROC PORK TENDERLOIN 
Housemade Kimchee and Confit Red Potatoes, Cider Jus 

 
~ ~ ~ 

 
 

choice of  
 

WARM CHOCOLATE TART 
Roasted Banana, Peanut Powder 

 

or 
 

SUMMER BERRIES FROZEN GREEK YOGURT 
Assorted Organic Berries, Poppy Seed Shortbread 

 
 

 
One- Hundred Twenty-Five Dollars 
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