
First Course: Soup or Salad
Roasted Violet Bisque

Purple Sweet Potatoes, Purple Cauliflower, Sorghum 
Chives, Crème Fraîche

or

Tamarind Glazed Wedge Salad
Creamy Herbed Dressing, Gorgonzola, Tomatoes, Bacon

Entrée Course
Wagyu Striploin & Jumbo Prawns

Horseradish Mashed Potatoes, Maple Mustard Carrots  
Roasted Tomato Demi

or

Seared Duck Breast
Parsnip, Broccolini, Heirloom Rice, Huckleberry Jus

or

Eggplant Gratin
Tomatoes, Vegan Cheese, Maple Mustard Carrots 

Garlic Cashew Cream

Dessert
Black Forest Tart

Sweet Cream, Cherry Gelee, Shaved Chocolate
or

Vanilla Bean Cake gf | v
Lemon Curd, Charred Peaches, Blueberry Champagne Coulis

$110 Per Person


