GROUP DINING DINNER MENU

* k%

(served Fami]tj stylc)
clungeness crab cakes, heirloom carrot, daikon, arugula, frisee, lemon aioli
crispy braised Por‘( be”y lettuce cups, Picuecl vegetab]es, cilantro, ginger
cheese P]a’cc, k andj orchards fruit, candied nuts, model ba‘(ery bread

* k%

soup of the clag
or
endive and pear salad, candied walnuts, goat cheese, clgon vinaigrette
or

hearts of romaine, caesar clressing, croutons, parmesan cheese

* k%

clag boat scallops, Parsnip puree, thumbelina carrots, snap peas, curr3~carrotju5

or
roasted boneless half chicken, g]uten free gnocchi, wild mushroom ragout,
truffle oil

or

gri”ed new york steak, Fingerling potatoes, roasted carrots, caramelized onions,

red wine comPouncl butter

or

butternut squash ravioli, ricotta, roasted chestnuts, fried sage, brown butter

*k%k

lemon meringue Pie, Hackbcrrg coulis
or
flourless chocolate cal«i, chanti”y cream
or
huckelberry chccsccakc, white chocolate ganchc, meyer lemon whipped cream

$98 per person includes cogce, tea, and iced tea
20% gratuitg, and 7.75% sales tax will be added on- room c]ﬁarge may applg
does not include alcoholic bevcragcs, or corkagc
our menus are scasona”y Preparcd, occasional changes can be cxPected



