ENHANCED PRIX FIXE

Appetizers

choose 1

¢ Soup Of The Day 12

Your server will describe today’s feature

Caesar Salad 17
Romaine, sourdough crumble, Quinn’s bacon, parmesan, house dressing, cured egg yolk

& Chorizo Shrimp 24
Argentinian shrimp, chorizo butter, fried chorizo, grilled sourdough

A% Tuna Tataki 23
Togarashi, gochujang romesco, rice cake, toi phi, scallion, ponzu

Escargot 8
Local mushrooms, white wine cream, tomato concassé, parmesan puff pastry

Mains

choose 1

¢ Chicken Coq Au Vin 38

Bacon & mushroom stuffing, pommes purée, roasted cipollini, green beans,
natural reduction, tomato concassé

& Fish Feature wmp
Your server will describe today’s feature

A% Duck Cassoulet 38
Confit duck leg, Toulouse sausage, braised cannellini beans, sherry gastrique, gremolata

¢Chive Gnocchi 34
Caramelized onion velouté, shiitake mushroom cured egg yolk, pecorino, hojiblanca olive oil

#Beef Tenderloin 52
60z filet, celeriac gratin, confit thumbelina carrots, red wine braised cipollini onion, porcini demi-glace

Desserts

choose 1

7 Layer Chocolate Torte
Chocolate génoise, chocolate ganache buttercream, hazelnut feuilletine, Amarena cherries

Creme Brolée u
Cranberry & chai biscotti, fresh berries

Pumpkin Cheesecake 14
Ginger snap crust, caramel sauce, phyllo crisps

$82 per person & 8 @ Q 8
+ $20 Beef Té?’ld@TIOin ReOLLoLI?lIrlr‘lAelI?ﬁed Dairy Free Gluten Free Vegetarian ~ Vegan



