Celebrating 20 Years

Opening Night Party
Thursday, March 5

Hors d’Oeuvres
Island Pork Spring Roll, Apricot Chutney
Charred Chicken & Green Onion Brochette, Chimichurri
Steak Tartare, Capers, Meyer Lemon, Apple Gel, Asiago Crostini

Appetizers
Compressed Tomato Caprese Salad, Basil Crystals, Cucumber Vinaigrette
Grilled Brie En Croute, Caramelized Apple Fig Chutney, Grilled Baguette

Artisan Goat & Swiss Cheese Grilled Sandwich, Asparagus & Mushroom

From the Sea Station
Poached Prawns

Kettle One Cocktail Sauce, Lemon Wedges, Horseradish Remoulade

Dessert
French Vanilla Macarons & Raspberry Macarons

Lemon Thyme Madeleines



