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LARGE PARTY DINNER MENU
$75.00 PER GUEST
NOT INCLUDING TAX, GRATUITY OR BEVERAGES

APPETIZER
CHOICE OF:

HAND CuUT YELLOW FIN TUNA TARTARE
AVOCADO, SOY AND LIME EMULSION, SESAME FLATBREAD

CHILLED CORN CHOWDER
MAINE LOBSTER AND AVOCADO

BABY ICEBURG LETTUCE
APPLEWOOD SMOKED BACON, TOMATOES,
POINT REYES BLUE CHEESE

SPIRAL PATH FARM’S MIXED GREENS AND HERBS SALAD
CITRUS & DIJON VINAIGRETTE, SHAVED FENNEL

ENTREE
CHoICE OF:

FILET MIGNON
“EUROPEAN CUT”

RIB-EYE

ROASTED WELLINGTON FARMS CHICKEN
FAvVA BEAN, MOREL, GNOCCHI AND BRAISED SWISsS CHARD

SHEEP’'S MILK RICOTTA TORTELLONI
MARCONA ALMONDS, FENNEL PUREE, BROCCOLI RABE

ROASTED HALIBUT
SALSA VERDE
DESSERT

CHOICE OF:

CLASSIC STYLE CHEESECAKE
MACERATED STRAWBERRIES

SEASONAL FRUIT COBBLER

HAZELNUT PYRAMID
PRALINE ANGLAISE, WARM CHOCOLATE GANACHE, CRISP PHYLLO TUILES



