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summer six course tasting menu 
$85 per person 

 
golden gazpacho 

baby loom tomatoes/red pepper sorbet 
 

tomato caprese 
local heirloom tomatoes/house made barrata cheese/petit basil 

 
corn and goat cheese agnolotti 

lemon butter sauce/roasted grape tomatoes/haricot vert/ 
truffles/chives 

 
bronzini 

onion-leek fondue/roasted cherry tomato and shaved fennel salad/ 
garlic yukon potato/riesling wine sauce 

or 
niman ranch poussin rouge 

garlic herb marinated and compressed/fava bean pesto/mascarpone polenta/ 
broccolini/smoked bacon jus 

 
artisanal cheese 

chef’s selection of artisanal cheese and accoutrements 
 

dessert tasting 
flourless chocolate cake/orange creamsicle panna cotta/ 

strawberry rhubarb tart 
 
 

ADD CHEF’S WINE PAIRING- 3OZ POUR WITH EACH COURSE $35 
 

*FOR THE EASE OF SERVICE, ALL GUESTS AT THE TABLE MUST ORDER FROM THE TASTING 
MENU, THANK YOU 

* KINDLY NOTE THAT A 20 % GRATUITY WILL BE ADDED 
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