DINNER MENU

$90 PER PERSON
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Mixed Greens & Frisee Salad with Strawberry,
Roasted Sunflower Seeds, Red Beet Raviolis

OR
Marry Me Chicken Soup with Gnocchi
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8oz Fillet with Rosemary Garlic Confit Potatoes | i
& Roasted Asparagus with Au Poivre Sauce ‘ . o

OR .
Seared Airline Chicken with Vegetable Risotto,
Chicken and Mushroom Sauce
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Opera Cake
Hazelnut Cake, Coffee Buttercream, Ganache,
Tart Raspberry Sauce, Chocolate Cream

OR

Early Grey & Rose Tart
Vanilla Tart, Strawberry Rose Jam, Early Grey
Mousse, Vanilla Chantilly, Cookie Crumble,
Fresh Strawberries




COCKTAIL PAIRINGS
DDITIONAL $50 PER PERSON
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Pink Promise
Tito’s, Italicus, Black Pepper Grenadine, Lime

OR

Velvet Heart
Tanqueray, Créme de Violette, Vanilla
Honey, Lemon, Bubbles
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Slow Burn
Whistlepig Piggyback Rye, Cardamaro,
Chocolate Bitters

OR

‘y Heat of the Moment
Patron Silver, Roasted Pepper and Sage Soda
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Housemade Grapefruitcello

OR

Mocha Infused Grandmarnier




