
FORUM

f i r s t  c o u r s e  
(choice of one) 

Ahi Tuna Tartare 
Winter citrus, scallions, avocado, crispy shallot 

Persimmon and Burrata 
Garden greens, blood orange, pomegranate, aged balsamic 
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s e c o n d  c o u r s e  
(choice of one) 

Potato Leek Soup 
Lemon crème fraîche, Regiis Ova caviar, chive oil 

Seared Scallops                        
Roasted salsify, honey braised endives, salsa verde 
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ma i n  c o u r s e 
(choice of one) 

Parsley Crusted Halibut 
Creamy celery root, romanesco and clamshell mushroom hash, red wine sauce 

Black Angus Beef Tenderloin 
  Garden kale, truffle potato, Farm root vegetables 
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d e s s e r t  
Bûche de Noël 

Dark chocolate gâteau, caramel cremeux, Bahibe milk chocolate mousse 
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$ 150  per  per son . $ 9 0  per  ch i ld (age s  4- 12)  
estate  wine  pa ir ing $95estate  wine  pa ir ing $95  
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