
Private Dinner
S A M P L E  M E N U

f irst

Diver Scallop 
arugula,  parsnip,  truff le  vinaigrette

second

Baby Lettuce 
warm  goat  cheese  fondue,  pickled  vegetable,  black  pepper,  barrel  vinaigrette

third

Lamb Loin 
eggplant ,  crispy  r isotto,  tomato  jam,  lemon,  mint-garl ic  emulsion

fourth

Panna Cotta 
basi l ,  summer  berry  consommé,  vanil la  tui le


