
COURSE ONE

Heirloom Tomato & Burrata Salad - Basil oil / 
Fresno chile / aged balsamic / sea salt

COURSE TWO

Dungeness Crab & Avocado Roll - Cucumber / 
spiced creme fraiche

COURSE THREE

Herb-Crusted Salmon - Mushroom risotto / 
thyme jus

COURSE FOUR

Grilled Beef Tenderloin - Parsnip mashed potatoes /
roasted carrots / cabernet demi-glace

COURSE FIVE

Dark Chocolate Torte - Blackberry compote / 
vanilla bean whipped cream
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