3 COURSE TASTING MENU

$50.00 PER GUEST
SELECT ONE FROM EACH COURSE

FIRST
ROASTED BEET & WINTER CITRUS SALAD

winter greens, savory granola, whipped labneh, toasted
walnuts, looking glass creamery feta, cider vinaigrette

FRENCH ONION SOUP

caramelized onions, gruyere, sourdough croutons

SECOND

WILD MUSHROOM TAGLIATELLE

house made pasta, mushroom bordelaise, black
trumpet farm mushrooms, pecorino romano, truffle butter

PAN ROASTED SUNBURST TROUT

boneless rainbow trout, radicchio, apple, charred allium,
kohlrabi, warm bacon vinaigrette, thyme butter

48 HOUR BRASSTOWN SHORT RIB

yukon gold potato pave, rainbow chard,
au poivre jus (+$10.00)

THIRD
CHOCOLATE CREME BRULEE

vanilla chantilly, streusel crumble, blood orange sabayon

VANILLA CHEESECAKE

wild berry compote, toasted almonds, honeycomb brittle

NO SHARING OR SUBSTITUTIONS.




