
Appetizer
choice of

Plum Fennel Salad
Honey and Ginger Dressing

Gluten Free

Broccoli Cheddar Soup
Aged Cheddar, Sesame Crisp

A Sweet Finale

Columbian Cake
Milk Chocolate Mousse, Dulce de Leche, 

Doucoure Crumble

Entrée 
choice of

Lamb Tenderloins
Cherry Bordelaise Espuma, Mushroom

Duxelles, Braised Celery, Cranberry
Beans

Citrus braised Radicchio
Wedge

Autumn Spiced Roasted Oyster
Mushrooms, Baby Spinach,

Watercress Nage

Gluten Free, Vegan

Torched Rainbow Trout
Turmeric & Butternut Squash Puree,
Grilled Artichoke, Heirloom Roasted
Tomatoes, Calabrian Chili Gremolata

Pre-Concert Dining
November 22, 2024

Amuse-Bouche

Niçoise Olive Tapenade
Malanga Puree, Taro Root Chip


