
S a g e

E lv i s  P R I X  F I X E  M e n u

Choice Of:

Creamy Green Garlic Soup
Dungeness Crab /English Peas/Horseradish

Or

Baby Gem Lettuce Salad
Laura Chenel Goat Cheese/Forelle Pears

Or

Bellwether Farm Sheep’s Milk Ricotta Gnocchi
White Asparagus/English Peas/Kishu Tangerine

Choice Of:

Roast Organic Chicken
Maitake Mushrooms/Glazed Cipollini Onions/Roasting Juices

Or

Day Boat Scallops
Sunchoke Tortellini/Medjool Dates/Toasted Hazelnuts

Or

Belgian-Ale Braised Short Rib Ravioli
Baby Carrots/Horseradish/Roasted Garlic Puree

Or

Mishima Ranch Kobe Flat Iron ($15 Supplement)
Wild Mushrooms/Braised Oxtail and Black Truffles

Choice Of:

Malted Valrhona Chocolate Dome
Butterscotch/Roasted Peanuts/Fleur De Sel

Or

Roasted Pineapple And Almond Cake
Tahitian Vanilla Bean Caramel/Fennel-Absinthe Ice Cream

Or

Artisan Cheese
Apricot-Sage Bread/Smoked Marcona Almonds/Date Preserves

$65 Tax included
Gratuity and beverage not included


