Chef's Tasting Menu

Executive Chef Kashif Browne

3 Course Tasting - $125 per person*
Wine Pairing - $75 per person*
*Price does not include gratuity, taxes, or beverages

FIRST COURSE

Fall Harvest Salad

Pickled Plums | Shaved Fennel | Roasted Butternut Squash | Sun-dried Cranberries
Wine Pairing: Cristom Pinot Gris | Oregon
OR

Beetroot Ravioli

Goat Cheese Mousse | Fresh Berries | Candied Nuts | Beet Tartare | Microgreens
Wine Pairing: Adelsheim Pinot Noir | Oregon
OR

Butternut Squash Bisque
Spiced Pepitas | Red Wine Poached Cranberry Foam

Wine Pairing: Domaine Vincent Caréme Vouvray Chenin Blanc | France

MAIN COURSE

Merlot Braised Short Ribs

Creamy Parmesan Polenta | Market Vegetables
Wine Pairing: St. Cosme Crozes-Hermitage Syrah | France
OR

Five Spiced Duck Breast

3-Grain Pilaf | Red Wine Poached Cherries | Foraged Mushrooms | Shaved Fennel Salad
Wine Pairing: Prosper Maufoux Bourgogne Pinot Noir [ France
OR

Maple Glazed Carrots

3-Grain Pilaf | Cippolini Onions | Foraged Mushrooms | Shaved Fennel Salad
Wine Pairing: Stadt Krems Reserve Griiner Veltliner | Austria

DESSERT

Chocolate Lava Cake

Bourbon Coffee Créme Anglaise
Wine Pairing: Malamado Port-Style Malbec | Argentina
OR

Fall Apple Cheesecake

Brown Butter Crumble | Apple Caramel Whipped Panna Cotta | Apple Cranberry Coulis
Wine Pairing: Heinz Eifel Eiswein [ Germany
OR

White Wine Poached Pear

Cinnamon & Merlot Reduction | Spiced Nuts | Vanilla Coconut Streusel
Wine Pairing: Caltabiano Vin Santo Organic [ Italy

Available Monday, Wednesday, Friday, and Sunday



Chef's Tasting Menu

Executive Chef Kashif Browne

3 Course Tasting - $125 per person*
Wine Pairing - $75 per person*
*Price does not include gratuity, taxes, or beverages

FIRST COURSE

Scallops & Apple Butter

Cauliflower Velouté | Bacon & Shallot Jam | Tuscan Kale Crisp
Wine Pairing: Cristom Pinot Gris | Oregon
OR

Wild Mushroom Bisque

Truffle Brie Crostini | Herb Oil | Microgreens
Wine Pairing: Adelsheim Pinot Noir | Oregon
OR

Buffalo Burrata & Pickled Plum

Fresh Berries | Roasted Garlic Oil | Butternut Squash Purée | Pumpkin Seed Tuile
Wine Pairing: Domaine Vincent Caréme Vouvray Chenin Blanc | France

MAIN COURSE

Maple Ginger Glazed Atlantic Salmon

Yuzu Polenta | Foraged Mushrooms
Wine Pairing: St. Cosme Crozes-Hermitage Syrah | France
OR

Herb Roasted Chicken

Truffle Pommes Mousseline | Market Vegetables | Chicken Jus
Wine Pairing: Prosper Maufoux Bourgogne Pinot Noir [ France
OR

Cauliflower Steak

Saffron & Ginger Tomato Coulis
Wine Pairing: Stadt Krems Reserve Griiner Veltliner | Austria

DESSERT

Pumpkin Tiramisu

Bourbon Coffee Créme Anglaise | Whipped Mascarpone | Cocoa Dust
Wine Pairing: Malamado Port-Style Malbec | Argentina
OR

West Virginia Pecan Tart

Bourbon Caramel Cream | Fresh Berries
Wine Pairing: Heinz Eifel Eiswein [ Germany
OR

Red Wine Poached Apple

Cardamom Coconut Anglaise | Vanilla Coconut Streusel
Wine Pairing: Caltabiano Vin Santo Organic [ Italy

Available Tuesday, Thursday, Saturday



