THE MENU

STARTERS
Homemade Sourdough and Rosemary Focaccia.
Canapés: Coconut shrimp with cocktail sauce.
Paired with Flowers Ros¢.

Heirloom cherry tomato, burrata, basil, and
balsamic vinaigrette.

= Paired with Illumination.
KQ,}
K\ff)’ MID COURSE
= Grilled lobster tail served with lemon aioli.
== Paired with Denton.
ENTREE

Petit grilled filet accompanied by creamy mashed
potatoes and shiitake demi-glace.
Paired with Faust.

DESSERT
Degustation of chocolate featuring chocolate macaron,
chocolate brownie, chocolate cookie dust, chocolate-
vanilla ice cream, and chocolate sauce.
Paired with Leviathan.

Consuming raw or undercooked meats, poultry, seafond. shellfish. or egos may
increase your risk of foodborne illness. especially if you have certain medical
conditions or allergies
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