
 
TASTING EXPERIENCE 

Thursdays and Fridays March 5th-20th and April 23rd- May 8th 

 

FIRST 

Caramelized Onion, Goat Cheese & Thyme Quiche 

SECOND 

Spring Baby Gem Salad 

THIRD 

Handmade Lanterne Pasta filled with Ricotta, Parmesan & Lemon 

FOURTH 

Seared Scallops with Roasted Maitake and Pommes Puree 

FIFTH 

Duck Breast over Crispy Polenta Cake 

SIXTH 

Black Forest Cannelloni 

 

$75 per guest (wine pairing additional) 

 

Dietary needs can be accommodated with advance notice. 

Please specify allergies or dietary needs when you make your reservation. 

Guests will be seated at tables of 6 for the evening. 


