
Prix-Fixe Menu
 

                 Course One                  			                                           

Panko Crusted Sonoma Goat Cheese 
SALAD OF HEIRLOOM BABY BEETS, CANDIED SPICED PECANS &
TRAVERSE CITY CHERRY VINAIGRETTE

New England 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

Braised Beef Short Rib   
             FOUR-HOUR BRAISED BEEF SHORT RIB, ROASTED JALAPEÑO-
                  HONEY, SWEET POTATO PURÉE, BROWN SUGAR GLAZED ROOT	  	
              VEGETABLES, BOURBON GASTRIQUE

           Course Three                               			                                           

Cinnamon Sugar Beignets 
                   RASPBERRY & CHOCOLATE-HAZELNUT SAUCES

Key Lime Pie 
                  RASPBERRY SAUCE, GRAHAM CRACKER CRUST, 
                   MERINGUE TOPPING

$49 Per Person
Please Choose One Item Per Course


