
Chef’s Table

Truffle Parmesan Popcorn
Le Dolci Colline Prosecco

_

“Caesar” - Long Cane Farm baby kale, boquerones, parmesan, sourdough
William Fevre

__

Tortelli di Maiale - guanciale, smoked ricotta, pickled ramp brodo
Beckstoffer “Hogwash”

_

Pork Belly - soubise, Long Cane Farm yard onion, natural jus
Vitiano “Super Tuscan” Blend

_

Blue Marlin - goBlue Marlin - goat cheese gnudi, calabrian chili, lemon, basil
Steele “Catfish Vineyard” Zinfandel

_

Venison - celery root, everlasting peas, cipollini, green peppercorn
Justin Vineyards Cabernet Sauvignon

_

Artisinal Cheeses with accompaniments
Allagash “OAllagash “Odyssey”

_

Selection of Desserts from our Pastry Team
Rhu-Tang Forever - Cathead Vodka, lemon, rhubarb, cream, canilla caramel, tang


