
STARTER
PEAR & WALNUT SALAD

local mixed greens, pear,
candied walnuts, ricotta salata, 

champagne vinaigrette

ENTREE
BEEF BOURGUIGNON

red oak braised short ribs, burgundy, 
heirloom carrots, cipollini onions, 

mushroom, fondant potatoes

DESSERT
CHOCOLATE MOUSSE
dark chocolate shavings,

salted caramel

$50 per person ++

Please notify your server of any allergies or dietary 
restrictions. Consuming raw or uncooked meats, 

poultry, seafood, shellfish, or eggs may increase your 
risk of foodborne illness, especially if you have certain 

medical conditions. 
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