DINNER®
& WINE

SERIES

July 12th, 2022

First Course
Leche de Tigre Ceviche

Clarified tomato water, lime, orange

supreme, shimp, whitefish, octopus,
shallot, summer vegetables

Second Course
Raviolo al Uovo

House made egg pasta, whipped goat

cheese, pancetta, egg yolk, citrus beurre
blanc, romaine foam, finished with salt cured

egg yolk

Third Course
Savory Swordfish

Grilled swordfish, wild mushrooms,
asparagus, hasselback potatoes, shallot
soubise, grape and almond salsa

Fourth Course

Olive Oil Ice Cream

Macerated raspberry, freeze dried raspberries



