
FIRST COURSE

Arugula and Citrus
arugula, shaved asparagus, citrus segments,

prairie tome cheese, jamón ibérico, lemon vinaigrette

SECOND COURSE

Scallop Risotto
VHDUHG�VFDOORS��WUXɂH�DQG�PXVKURRP�ULVRWWR��

crispy parmesan

THIRD COURSE

Surf and Turf
beef wellington served medium rare, 

glazed root vegetables, potato purée, 
red wine demi, butter poached lobster tail

DESSERT COURSE

6WLFN\�7RȾHH�3XGGLQJ
VZHHW�SXGGLQJ�FDNH��EURZQ�VXJDU�WRȾHH��

brown butter ice cream

$100 PER PERSON

WINE PAIRING

Premium Selections      $50
Sommelier’s Selections     $100


