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THREE COURSE PRIX FIXE 

$55 PER PERSON 

--� FIRST COURSE (CHOOSE ONE) �--

MARINATED LOCAL MUSHROOMS 

with ricotta and citrus on sourdough toast 

BLISTERED SHISHITO PEPPERS FROM OUR GARDEN 

dry rub aioli, local honey, lime zest 

APPLE WALNUT SALAD 

arugula, lemon shallot vinaigrette, dried figs 

LATE SUMMER CORN AND SHRIMP BISQUE 

dry rub blackened shrimp with tomatoes from our garden 
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--� SECOND COURSE (CHOOSE ONE) «---

SMOKED LAMB G NOCCHI 

garden tomatoes and mushrooms 

BRISKET BURNT ENDS 

cheddar grits, pickled jalapefios, lime 

CAST IRON SALMON 

sweet potato puree, Brussels sprouts 

with a pickled mustard seed vinaigrette 

NY STRIP 

truffled cauliflower puree, local mushroom demi 

---«-

--� THIRD COURSE (CHOOSE ONE) �--

CLASSIC CHEESECAKE 

strawberry coulis, mint 

LEMON BAR 

with blueberry and thyme compote 

BROW NIE A LA MODE 

vanilla ice cream, smoked walnut crumble 


