
Tacos
Tiger Shrimp / Saffron Aioli /  Avocado Relish

Grilled Chipotle Chicken / Tomato Salsa
Cilantro Cream

Kale Salad 
Marinated Kale / Broccolini /  Manchego

Green Goddess 

Braise Short Rib Enchilada 
White Corn Tortilla / Salsa Verde 

Sides 
Creamed Sweet Corn / Roasted Poblano Rice /

Heirloom Beans  

Dessert
Churros / Vanilla Gelato
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Bacon Wrapped Medjool Date / Blue Cheese Cream
Lollipop Lamb Chop  /  Mint Pesto

Tiger Shrimp  /  Salsa Verde

AMUSE

Raspberry cheese cake
 vanilla gelato

DESSERT

Orange / Endive / Frise /  Fennel
Pistachio / Raspberry Vinaigrette

SALAD

Prime Filet /  Lemon Risotto / Glazed
Asparagus / Mushroom Ragout 

ENTREES
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AMUSE
Roasted Lobster / Saffron Sauce

Moroccan Chicken / Charmoula 
sea Scallop / Roasted Pepper Coulis  

SOUP
Exotic Mushrooms / Terragon Broth

  
SALAD

Orange / Endive / Frise /  Apples /  Fennel
Pistachio / Lemon Oil 

ENTREE
Roasted Chilean Sea Bass /  Vegetable

Madley / Tomato Concasse 

DESSERT
Minted Fresh Berries /  Meyer Lemon

Sorbet 
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Tapas
Burrata Bruschetta  

 Heirloom Tomato / Basil Infused Balsamic 
Organic Chicken Pincho  

 Chermoula 
Wagyu Filet Pincho  

Mizunara Shoyu Glaze 

Wild Greens Salad 
Frisee /  Persian Cucumber / Shaved Fennel

Radish /Fromage Blanc / Raspberry
Vinaigrette  

 

Moroccan Mero Sea Bass Tajine 
Fingerling Potato / Artichoke Hart / Baby

Spinach / Tomato Olive Confit 

Flourless Warm Chocolate Cake  
 Vanilla Gelato 



Amusee
Roasted Lobster  /  Saffron Cream

Moroccan Chicken Pincho  /  Charmoula
Lamb Chop Pincho  /  Mint Peso 

SALAD

Citrus / Frise /  Wild Greens 
Watermelon Radish / Lemon Vinaigrette 

ENTREE
Eye Of the Rib-Eye

 Wild Mushrooms Risotto / Vegetable
Medley Green Peppercorn 

Or
 Alaskan Halibut

 Vegetable Medley / Caper Berries /  Baby
Spinach Goat Cheese Cream

DESSERT
Raspberry Chocolate Cake  /  Fresh Berries 
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