
SEPTEMBER
LATE SUMMER, EARLY FALL

FIRST

seared duck croquettes with apple and celery root with arrabiata

SECOND

roasted beet and fig jam with whipped goat cheese

THIRD

butternut squash and sage soup with brown butter croutons

FOURTH

seared strip steak with wild mushroom and black garlic jus

FIFTH

microgreen and pear salad with walnut, parmesan reggiano, and
aged balsamic

FINAL

spiced pear cake with caramel and crème fraîche


