FIRST COURSE

4

PEPITA CRUSTED PACIFIC CRAB CAKE
Sweet potato/ Coriander Sprouts/
Tequila Cream

OR

ROASTED BUTTERNUT SQUASH SOUP
Pancetta/ Smoked Almonds/ Parsley
Lemon Oil

OR

DUCK CONFIT 8& BELGIAN ENDIVE SALAD
Apple/ Candied Walnuts/ Goat Cheese/
Pomelo Grapefruit Vinaigrette

MAIN COURSE

FENNEL POLLEN COATED
SCALLOP & PRAWN
Cauliflower Puree/ Pistachio Roasted
Carrot/ Red Beet Emulsion

OR

PAN SEARED COLORADO LAMB RACK
Rainbow Chard/ Potato Gratin/ Morello
Cherry Glaze

OR
KING OYSTER MUSHROOM RISOTTO

Tartufo Cheese/ Chives/ Brown
Beechwood Beignet

DESSERT

TROPICAL CHOCOLATE “BOMBE”
Mango-Banana-Passion Fruit Cream/
24k Gold Fleck



