
Appetizer 
Shareable for the table; Selection of One

BBQ Shrimp
creamy polenta, creole bbq, mirepoix GF

Elk Carpaccio*

horseradish aioli, cured egg, balsamic pearls, grana padano, truffle vinaigrette, ciabatta 

Dessert 
Shareable for the table; Selection of One

Lavender Crème Brûlée
sugared raspberries 

Midnight Chocolate Torte
flourless torte, dark cherry cardamom compote, cherry dust GF

Three-Course Dinner for 2Three-Course Dinner for 2

GF Gluten-Free  |  *Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of 
foodborne illness, especially if you have certain medical conditions.

$150 PLUS TAX AND GRATUITY
INCLUDES A GLASS OF SPARKLING WINE

Entrée
Selection of One per Guest

8oz Certified Angus Filet*

garlic mashed potatoes, broiled asparagus

Pan Seared Chicken
aji amarillo cauliflower purée, hoppin john, pan jus, seasonal vegetables GF

Branzino
cranberry and leek risotto, beet beurre blanc, ginger vinaigrette GF


