
Amuse-Bouche

Beetroot, Chickpeas, Onions, 
Brown Rice, Tahini 

Vegan
Sesame 

Beetroot Falafel

Appetizer 
choice of

Wild Rice, Butternut Squash, Carrots, Celery,
Onion, Mushrooms, Kale, Creamy Butternut

Squash Broth 
Vegetarian

Milk

Wild Rice & Butternut
Squash Soup

Autumn Greens

Entrée
choice of

Boneless Short Rib Slow-Braised in Birria
Broth, Creamy Polenta 

Milk

Birria-Braised Boneless
Short Rib

Branzino Fillet, Sweet Potato
Purée, Shaved Fennel Salad, 

Citrus Dressing
Milk, Fish

 Oven-Roasted
Branzino

King Oyster Mushroom, Mushroom
and Black Garlic Duxelles, Aged

Sherry Vinegar, Smoked Salt,
Mushroom Jus

Vegan

Black Garlic-Glazed 
King Oyster 

“Bone Marrow” 

Lightly Wood-Smoked Vanilla 
Bean Custard, Fig and Grape Chutney

Milk

Smoked Vanilla 
Panna Cotta

Kale, Baby Spinach, Baby Arugula, 
Granny Smith Apples, Roasted Sweet

Potatoes, Spiced Pecans, Dried
Cranberries, Crumbled Goat Cheese, 

Apple Cider Vinaigrette 
Nuts, Milk

A Sweet Finale
choice of

Pure Milk Chocolate Ganache
Salted Caramel with Smoked Sea Salt

Almond Marzipan 
Nuts (Almonds)

Madagascan Ganache with Raspberries
Milk

Chocolate Bonbons


