
Chef’s Selection of Sweet Treats

Welcome!
Appetizer

(to be shared)

 Arugula Salad
avocado, heirloom cherry confit tomatoes, heart of palms, sottocenere tartufo cheese (vg, gf, nf)

Shrimp Cocktail 
poached shrimp, cocktail sauce, lemon (gf, nf, df)

 Salad du Jardin
baby Lola Rosa, endive, red watercress, frisée with raw honey-cider dressing, apples (vg, gf, nf, df)

Main Course
(to be shared)

Pappardelle
wild mushroom and celeriac ragu, fresh herbs, confit tomatoes (vg, nf)

Le Burger Sliders 

 dry-aged beef, brioche bun, red onions, butter lettuce, tomato, chefs sauce (nf)

Grilled Half-Chicken
 lemon-butter sauce with capers, salad (gf, nf, df)

Dessert
(to be shared)




