
 
$49  PRIX F IXE D INNER 

 
 

 

 

F I R S T  C O U R S E  
 

S O U P  O F  T H E  D A Y  
Prepared according to the Chef’s inspiration 

 

 

           A R U G U L A  &  B O S C  P E A R  S A L A D    Lemon Grapeseed Dressing, Parmigiano Reggiano 
 

 
S A U T E E D  C R A B  C A K E S  

Avocado Salsa, Aged Balsamic Reduction 
Micro Greens 

 

 
 

E N T R E E  
 

 

T O U R N E D O  R O S S I N I  
Black Angus Medallion, Toasted Brioche, 

Pan Seared Foie Gras, Channeled Mushroom, 
Madeira Jus Pommes Croquettes 

 

R O A S T E D  C H I L E A N  S E A  B A S S  
Lemon Confit, Chorizo Smashed New Potatoes, 

Autumn Greens 

 
B U T T E R N U T  S Q U A S H  A N D  1 6 0 8  R A V I O L I  

Chanterelle Mushroom Sauce, Roasted Tomato 

 

Q U E B E C  D U C K  L E G  C O N F I T  
Cranberry Port Jus, Creamy Polenta 

Sauteed Swiss Chard 

 
 
 

P E T I T E  PE R S U AS I O N S  
Family Style Assorted Dessert Platter  

 

 

 

 

F R E S H L Y  B R E W E D  I L L Y  C O F F E E  O R   
S E L E C T I O N  O F  F I N E  T E A S  

 

 

 

 

 E X E C U T I V E  C H E F  
Joan Monfaredi 

 

 
 

 
 

 
 
 

 


