
 
First course, choice of 

 

nia salad 
mixed greens, goat cheese, dates, 

 avocado, peppers, spiced almonds,  
champagne vinaigrette, crisp pita 

 

arugula salad 
panko encrusted goat cheese, 

 balsamic glaze   
 

second course 
 

ceviche 
scallops, shrimp, alaskan halibut, 

 nova scotian caviar 
 

Artisanal meats 
 Butifarra, Serrano, fuet 

 

Third course, choice of 
 

Bacon wrapped dates 
red pepper butter sauce 

 

artisanal cheeses 
manchego, grana padana, valdeon blue  

 
 

Fourth course, choice of 
 

chickpea hummus 
roasted garlic, red pepper coulis, 

horseradish cream, pita 
 

spinach cigars 
cucumber, garlic, dill yogurt sauce 

 

eggplant involtini 
farm fresh ricotta, crushed tomatoes 

 

wild mushrooms 
oyster, crimini, shitake, 

truffle oil, chiles 
 

escarole & cannellini beans 
garlic, olive oil, chiles 

 

grilled asparagus 
blue cheese, tomato-basil relish, 

 crisp bacon 
 

fifth course, choice of 
 

Pumpkin gnocchi 
Sage-brown butter sauce, hazelnuts 

 

baked goat cheese 
Tomato-basil sauce, garlic bread 

 

 
 
 

 
 

sixth course, choice of  
 

crab cakes 
Saffron aioli, fuji apple relish 

 

jumbo garlic shrimp 
extra virgin olive oil, garlic, chiles 

 

diver scallops 
white bean puree, sundried tomatoes 

 

Calamari 
crisp or grilled 

 

Sautéed Norwegian salmon 
Chef’s Signature sauce 

 

seventh course, choice of 
 

lamb & feta meatballs  
pomodoro sauce, fresh mozzarella 

 

pork tenderloin 
eggplant caponata, balsamic glaze 

 

ribeye steak 
hand -cut fries, herb butter 

 

chicken brochette 
romesco & cumin sauce 

 

beef brochette 
red onion marmalade,  

Horseradish cream, peperonata 
 

Lamb loin chops 
Fingerling potatoes, demi-glace  

 

Cabernet Braised Spare Ribs 
Gorgonzola polenta 

 

Eight course, choice of 
 

Classic Bread Pudding 
Vanilla gelato, caramel 

 

Sautéed banana 
Vanilla gelato, caramel, pecans 

 

Espresso tiramisu 
Kahlua, mascarpone, ladyfingers 

 

Bittersweet chocolate mousse 
& vanilla crème Brule 

 $22 Lunch per person 
 Includes 6 shared courses 

 

$33 dinner Per Person 
Includes 8 shared courses 

 

ONE COURSE CHOICE FOR EVERY 2 GuestS 
 


