w..  SAMPLE MENU A

Spiced Arugu\a, Goat Cheese, Candy Walnut Dust

Lobster Creamed Corn, Tomato Jam

Eggplant Puree, Braised Pistachios, Mint Bubbles

Roasted Duck Breast, Domegranate Port Reduction, Duck Dagoﬂt
Horseradish Parsnip Silk, Duck Meatball Corndog Style, Sweet Mustard

Rum Raisin lce Cream, Ginger Caramel

Sonoma, California

Willamette Va||ey, Oregon

"Mer Soleil Vmeyard", Central Coast, California

Yarra \/a||ey, Australia

"Te Kahu Gimblett Gravels Vineyard", Hawkes Bay, New Zealand

Ontario, Canada

To elevate your dining experience, we have selected tiered wines to comp\ement this evening's menus. These wines will enhance your
enjoyment of the cuisine. This option allows you to enjoy a wide spectrum of o”erings, from the world's most exciting producers.
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.. SAMPLE MENU

Adelaide, Australia
Shallot Apple Compote, Brioche Crouton Apple Syrup, Frisée

“Les Tuilieres” France

Candied Carrot and Asparagus
Qioja, Crianza, Spain

Potato Cream, Citrus Ol Calforno
South Africa
Roasted Veal Tenderloin, Pea Puree
Potato String, Cabernet Gloss “Yellow Label”, France

To elevate your dining experience, we have selected tiered wines to complement this evening's menus. These wines will enhance your
Daspberry Peach Sorbet, Peach Air Crispy Butter Cookie enjoyment of the cuisine. This option allows you to enjoy a wide spectrum of oHerings, from the world's most exciting producers,
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