
SPRING STRAWBERRY 
BURRATA SALAD
mixed greens and frisee with  
fresh strawberries, creamy burrata, 
candied pistachios, basil, and  
champagne vinaigrette / $14.00

PAN-SEARED ORA 
KING SALMON
crispy pan-seared ora king salmon with a  
spring vegetable ragout of asparagus, edamame,  
baby carrots, green peas finished with  
lemon beurre blanc, herb oil, and microgreens / $36.00 

STRAWBERRY SYMPHONY
silky strawberry mousse layered with pistachio torte 
and white chocolate ganache, strawberry compote,  
finished with pistachio crumble / $14.00 

$60.00  PRIX FIXE

No substitutions. While supplies last.  
Chef’s selection subject to change based on availability. 
Tax and gratuity not included. 

* Eating raw or undercooked meat, poultry, fish, shellfish and eggs
can increase the risk of foodborne illness.
To better serve you, please share any dietary sensitivities with us.

SUNDAY
May 10th

5:00 PM - CLOSE




