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Secial Menu for Sebuany Gth, 106k and 11tk

Hanters

Beet Root Soup ¢
Vibrant and velvety smooth beet root purée, ginger coconut créme, apple chips
Suggested Iine Fairing; Vabiin Iuscat
Boston Bibb Salad @ 12
Vinegar roasted beets, sliced strawberries, Smith’s Blueberry Farmer's cheese,

yogurt dressing, toasty sliced almonds

ntwées

Scallops @ 45

Pan seared scallops, Moroccan wild rice pilaf, roasted asparagus,
preserved lemon garlic sauce

Suggested Iine Faisving: Sstate Resting
Sazon Salmon @ 32

Pan seared with Sazon season mix, Salsa Verde roasted garlic aioli,
roasted fingerling potato Bravas, sautéed mixed greens

SWWOW' @W:W’ ance
Chicken 23

Pan seared Statler breasts, honey Dijon glaze,
bacon brussels sprouts, forged mushroom risotto
Suggested L0ine Puining: Diy Poan
Beef Tenderloin § @ 50
Grilled angus tenderloin, Horseradish Yukon potato purée
lemon almond hericovert, black cherry balsamic
Cauliflower Steak & 2¢

Butternut squash and lentil stew with wild mushrooms,
baby spinach, caramelized onion Basmati rice

Suggested Iine Paiting: I Nalbec
Elk Chop Oscar @ «2

Blue crab Hollandaise sauce, sous vide baby carrots, purple potato purée

(SWWOW ?m(n? Ptite Verdht Rose

Dessert:

Key Lime Cake ¢
Light white cake, tangy lime mousse, cream cheese frosting
Suggested ine Fairing: Strawbeviy Rfubarh
Chocolate Peanut Butter Cake 9

Layered chocolate genoise, peanut butter mousse,
brownie bits, peanut butter chips, chocolate ganache

SuggestedLine Faiting: Fum

Créme Brule Cheesecake @ ¢
Macerated berries

Suggested Dine Paiting: Semi-Sweet Blucherry
Epxecutive Chef INatt Sciabariasi




