
tony foreman: restaurateur   |   ryan shaffner: executive chef   |   juan david zuleta:  executive sous chef 

maiya lonesome: executive pastry chef  |  lindsay willey : wine director 

 

 

 

Grilled Radicchio & Green Apple Salad 

shaved caprino cheese, toasted hazelnuts, 30 – year balsamico 

OR 

Local Honeynut Squash Soup 

chili gremolata, crispy sage 

Handcut Potato Gnocchi 

smoked lamb ragu, tomato, fresh mint 

OR 

Fairytale Pumpkin Risotto 

parmigiano & pumpkin seed frico, pomegranate 

Veal Shoulder Brasato 

cannellini beans, braised mustard greens, cherry tomato agrodolce 

OR 

Grilled Swordfish 

roasted purple potatoes, fresno chilies, lobster & lemon butter 

Pumpkin Apple Torta 

pumpkin cider cake, apple compote, pumpkin butter, cranberry 

cream cheese buttercream 

OR 

Traditional Tiramisu 

Espresso Soaked Sponge Cake, Mascarpone Mousse 

Caramel Sauce   
 


