tasting menu
$95

FIRST
oyster
buttermitk caviar + granny smith apple
pheasant paté
nicotse olive lapenade + shaved fennel

goat cheese mousse
uuffle peants + cucumber

SECOND
radicchio salad
w@%Mn%w+dwmmmm%a&wma

THIRD
stuffed quail
émwmwwwg@%d%ﬁ%+umww%

FOURTH
duck confit
velowlé creamed leeks + roadled carrot & parinin
granry wmdth apple * ol tarvnagor djon
OR

crispy salmon
dmadted fingerling potatves + noasled tomatoed

qreen pepper buere blanc

FIFTH
pumpkin pot de créme
bourbon whipped cream

wine pairing
mk t
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