
Fusion Dinner

Appetizers

Thai Soup Shooters
celery root, tropical squash, thai chili oil, fried ginger crisps (GF)

Toasted Bites
grilled rustic toast (GF) w/ lemon ricotta, chives, marinated organic
bunapi mushrooms and curried white bean and broccoli rabe on
chard harvest toast

Starter

Roasted Apple-Tarragon Endive (GF)
roasted apples, fresh tarragon, hibiscus leaves & mixed greens, crisp
endive, crumbled goat cheese, peppered olive oil

Entrée (Surf-n-turf)

Cashew-Hazelnut Encrusted Halibut (GF)
seared halibut with coconut butter, toasted cashew-hazelnut
breading, served over grilled grapefruit, wrapped in banana leaf

Karashi Mustard Short Rib (GF)
tenderized short rib, karashi mustard soy glaze, served over grilled
asparagus

Crispy Spiced Potatoes (GF)
crispy fingerlings, masaman curry drizzle, fresh culantro

Sweets

Roti Fruit Tart (GF)
sweetened flatbread with asian pear, apples, macerated berry, creme
fraiche

Chocolate Mousse (GF)
rich velvety mousse, cardamom whipped cream, raspberry topping

Signature Drink

Mango Thai Basil Iced Tea
GF-Gluten Free


