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APERITIF
2023 Blanc de Noirs Sparkling Wine

AU FROMAGE

Assorted Artisan Cheeses

APPETIZER
Jumbo Lump Crab Cake

with Lemon Beurre Blanc, shaved fennel, apple slaw, chive oil, Micro green garnish

SALAD
Roasted Beet & Goat Cheese Salad

Spring mix, toasted pistachios, orange, citrus vinaigrette, Finishing salt garnish

MAIN COURSE
Cabernet Braised Beef Short Rib

with brown butter mashed, roasted rainbow carrots, cabernet demi-glace,, crispy shallots, fresh chive

garnish.

DESSERT
Flourless Dark Chocolate Torte

Garnished with Raspberry Coulis, whipped créeme, chocolate shavings



