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APPETIZER

Beet and Goat Cheese
Marinated Beets | Herbed Goat Cheese Mousse |
Pistachio Pesto | Dill Ol ‘ Beet Tuile

VO: Vegan Cheese, Pesto, and Tuile Substitutions
GFO: Tuile Substitutions

MAIN

Confit Duck

Braised Duck Quarter | Sweet Potato & Orange Puree |
Charred Cabbage | Cherry Red Wine Reduction | Pickled Scallions

VO: Confit Cauliflower and Vegan Dairy Substitutions
GFO: No Concern

DESSERT

Honey Lavendar Espresso Pot de Creme
Creamy Coffee Custard \ Honey Gelee |
Lavander Chantilly | Spiced Honey-Soaked Almonds

VO: Chef’s Choice
GFO: Chef’s Choice



