
 
 

This Evening’s Fare: 
 

Appetizers 
 

Pan Seared Rabbit Saddle 
Acorn Squash Gratin, Crispy Sage and Bliss Maple Syrup 

 

“Soup and Sandwich” 
French Onion Soup and Comte Gruyere Grilled Cheese 

 

Sous Vide Lobster Tail 
White Truffle Risotto and Lemon Verbena Foam  

 
Starters 

 
Oven Roasted Quail 

Stone Ground Oats, Pearl Onions, Bacon Lardons and Thyme Oil 
 

Snake River Farms Pork Belly 
Crispy Sweet Potato Ravioli, Apple Chutney and Rosemary Essence 

 

Braised Duck Crepe 
Celery Root Puree, Micro Green Salad and Braising Liquid Reduction 

 
Entrees 

 
Duo of Beef 

Tea Smoked Beef Cheeks, Cauliflower Puree, Asparagus Tips and Powdered Hollandaise 
Pan Seared Filet, Parmesan Potato Skins, Bordelaise and Beef Foam 

 

Pan Roasted Seasonal Fish 
Soubise, Baby Carrot Trio and Sauce Homard 

 
The Chef’s Daily Choice 

 
 

Cheese 
 
 

Desserts 
 

Pecan Bread pudding 
Currant Puree and Brown Butter Ice Cream 

 

Apple Napoleon 
Caramelized Apple Compote, Brown Sugar Calvados Ice Cream and Whipped Yogurt 

 

EL Rey Chocolate Torchon 
Roasted Hazelnut, Grey Sea Salt and Smoked Blueberry Ice Cream 

 
 

                   Eighty-five dollars                       Executive Chef: Ryan Swarthout 
         Forty Dollars wine Pairing                                Sous Chef: Will Torres 
Gratuity Added to Parties of Six or More            Tournant Chef: Chris New 


	Cheese

