OYSTER HOUSE

Prix- FIXxEe MENU

$65 PER PERSON

PLease CHoose ONE ITEm PEr COURSE

Course ONE

Panko CRusTED SoNOMA GOAT CHEESE
SALAD OF HEIRLOOM BABY BEETS, CANDIED SPICED PECANS &
TRAVERSE CITY CHERRY VINAIGRETTE

New ENncLAND CLaM CHOWDER
LITTLE NECK CLAMS, FRESH CREAM, LeROUGE CROSTINI

Course Two

ALASKAN HALIBUT
CHERRY TOMATO CONFIT, SWEET CORN SUCCOTASH,
HERB & ALMOND GREMOLATA

ButTERNUT RisoTTO
BLACK WINTER TRUFFLE, PECORINO, SALSIFY CHIPS

BRraISED BEEF SHORT RiB

FOUR-HOUR BRAISED BEEF SHORT RIB, ROASTED JALAPENO-
HONEY, SWEET POTATO PUREE, BROWN SUGAR GLAZED ROOT
VEGETABLES, BOURBON GASTRIQUE

Course THREE

FLouRrLEss CHocoLATE CAKE

DULCE DE LECHE CARAMEL, CREME CHANTILLY, PEANUT BRITTLE

Key LiME PIE
RASPBERRY SAUCE, GRAHAM CRACKER CRUST,
MERINGUE TOPPING




