SCENTS OF TASTE
Velvet Harvest

Three-Course Dining Experience

$175 per person

APPETIZER

Charred delicata squash with whipped ricotta,

brown butter hazelnut crumble, sage oil & pomegranate

MAIN COURSE

Spinach gnudi with roasted oyster mushrooms,
caramelized shallots, sage brown butter
& shaved black truffle
Sides:
Roasted lemon thyme heirloom carrots

with pistachio gremolata

Crispy parmesan polenta cakes

with white wine shallot butter

DESSERT

Olive oil almond cake with mascarpone cream,

macerated cherries & dark chocolate shards

Curated multi-course vegetarian dining experience
highlighting seasonal produce, layered textures,

and refined Italian-inspired flavors.




