
2008 Summer Dinner Menu* 

 

Appetizer 
 

Kampachi Sashimi 

White Soy Gel, Pink Peppercorn, Matcha Green Tea Foam & Black Lava Salt/Lime Flakes 
 

Lamb Carpaccio 

Onion-Licorice Marmalade, Asparagus Tips 
 

Soup & Salad 

Windrose Baby Greens Bundle, Crispy Shallots, Blis Sherry Vinaigrette and Soup du Jour 
 

Starter 
 

Pan Seared Day Boat Scallop 

Salsify Veloute, Green Apple-Parsley Salad, Smoked Steelhead Caviar 

 

Snake River Farms Pork Belly 

Arugula, Pickled Watermelon, BBQ Glaze 
 

Pan Seared Sonoma Foie Gras 
Compressed Rhubarb, Grilled Plums, Bliss Elixir, Walnut Powder, Grilled Pluots 

($10.00 supplement charge) 
 

Entrée 
 

Veal Chop 

Chanterelle Mushrooms, Yukon Gratin & Baby Zucchini & Madeira Demi 
 

Pan Seared White Seabass 

Crushed Fingerlings, Baby Artichokes, Cippolinis, Carrot Nage 
 

Buttermilk Poulet Rouge “Frite”  

Corn Bread Pudding, Haricots Verts, Black Pepper Gravy and Sweet Tea Gel 
 

Cheese 
 

Old World Irish Cheddar 

Tempranillo Glazed Raisins,  Honey Peanuts, Strawberry Coulis 

 

Dessert 
 

Croissant Bread pudding 

Caramelized Apples, Creamy Caramel, Apple Sorbet 
 

“PB & J” 

Flexible Peanut Butter, Peanut Butter Powder, Strawberry Fluid Gel, Ritz Cracker Ice Cream 
 

Chocolate Sin 

Macerated Cherries, Mascarpone Sorbet, Walnut Soil 
 

  

 
Eighty-five dollars       Executive Chef: William Torres 

Forty Dollars - wine Pairing                       Sous Chef: Alex Martin 

Gratuity Added to Parties of Six or More     Chef Tournant: Thomas Drahos   

 

*Menu subject to change  


