
 

 

 

 

 

For the Table 

From The Garden •18• 

Vegetables Prepared 
{Pickled • Grilled • Roasted •Marinated} 
Presented with Sweet Potato Chips 

Okra/ Boiled Peanut Hummus 
Assorted Jams 

 

 

 

 

 

 

       

            

 

Index: (Kindly Select One) 
 

Petite Fours 
{Chocolate-Caramel/Mango-Lime 

Tira-Mi-Su/Mixed Berry} 
 

G Lavender-Plum Sorbet 
Compressed Plums/Blueberry 

Plum Wine Syrup 
 

Pink Guava Granita 
Strawberry Dust/Berries/Fruit Leather 

 
                    

 

                    

After Dinner Drinks  

 

Espresso………………………………... •Single 5/Double 10•      

Cappuccino. •6•      Latte •6•      Irish Coffee 15   

Espresso Martini 15 Chocolate Martini 15  

  
Sandeman, 10 Year Tawny Port…………………………. Glass 12  

Smith Wood House, 10 Year Tawny Port ………….Glass 20  
Bodegas Toro Albala, Don PX…………...………………....Glass 20 

Osborne Venerable, Jeves-xeres, 30 Year Sherry…Glass 40 

 

 

 

 

   FOOTNOTES 

20% Gratuity and a State Mandated 9% Gratuity 
Tax will be added to Your Bill for Parties Six or 

More. 
 

                     “G”  denotes a gluten free option  

        
 

p  

    

         Vegan 4 Course • 75 • 

Preface 
        Sous Vide Pineapple 

        Blood Orange Ponzu/Cucumber-Edamame Salad 
          Seaweed Crisp 

 

Chapter I: (Kindly Select One) 
G Mango & Radicchio Salad 

Avocado/Mixed Greens/Honey Mustard Vinaigrette 
 

        V Sous Vide Apple Salad 
        Candied Heirloom Carrots/Pistachio 

     Spring Greens/Pickled Onions 
       Lemon-Thyme Vinaigrette  

 
         G A Study of Beetroot 

Beet Gastrique/Pickled Pearl Onions/Beetroot Veil 
Peppadew Peppers 

 

Chapter II: (Kindly Select One) 

         Deconstructed Eggplant Wellington 
             Forest Mushrooms/Concasse Tomato 

             Red Pepper Coulis/Herb Risotto/Braised Spinach 
 

G Togarashi Spiced Cauliflower 
Asparagus/Heirloom Carrots 

Saffron Risotto/Kabayaki 
 
 

G Herb Roasted Tofu 
Broccolini/Ratatouille of Local Squash 

Carrot Gastrique 
 

 


