
 
 

 

TO PASS 
 

ROASTED JUMBO SHRIMP WITH GREEN GODDESS DRESSING 
 

WHIPPED RICOTTA TOAST WITH BLACKBERRY REDUCTION 
 

CORN & PANCETTA SOUFFLE 
 

CRISPY ARTICHOKE HEART WITH LOCAL HONEY 
 

 

PRESET SALAD 
 

LOCAL GREENS WITH SHAVED FENNEL, TOASTED PISTACHIO, PEAR, MANCHEGO, 
& LEMON THYME VINAIGRETTE 

 
ENTREE 

 
TRUFFLE CRUSTED SEA BASS, CRISPY RICE CAKE, CHARRED BROCCOLINI, WHITE 

WINE PAN SAUCE 
 

 

DESSERT 
 

ROSE POACHED PEARS, LEMON SORBET, BLACKBERRY 

 


