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Artisanal Meats & Cheeses
American La Quercia Prosciutto, Cotto, Mortadella, Salumi,

Smoked Gouda, Forme D' Ambert, Truffled Goat, Aged Cheddar

Butternut Squash Soup
Green Apple Brunoise, Vanilla Creme Fraiche

12 Hour Pulled Pork
Belgian Endive, Green Apple, Celery, Cider Jus

Mushroom & Gorganzola Crostini
Crimini Mushroom, Arugula, Parmesan, Thyme, Garlic

Smoked Salmon
Brunoise of Vegetable Garnish, Chive Creme Fraiche

Wild Mushroom Risotto
Chantrelle, Porcini, Madeira "Air", Arugula,
Parmigiano-Reggiano, White Truffle Oil

Dark Chocolate Mousse, Chocolate "Cups", Fleur De Sel

Meyer Lemon Tartlets, Whipped Mascarpone Cheese


