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December 21st- CATALAN ROAST
$55pp

STARTER

Ensalata
Tomato, Peppers, Tuna, Olives, Egg

MAIN COURSE

Lamb & la Catalana

Salsa Romesco & Verde

SIDES

Escalivada
Roasted Vegetables, Almond, Anchovy
Spinach
Garlic, Pine Nuts, Golden Raisins
Patatas Bravas
Aioli & Spicy Tomato Sauce
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December 28th- CASSOULET DINNER
$55pp

STARTER
Comté & Onion Tart

MAIN COURSE

Cassoulet
Duck Confit, Sausage, Pork Belly, White Beans, Rosemary Crumbs

SIDES

Celeriac Salad
Apple, Endive, Walnuts
Delicata Squash
Sage-Brown Butter

Braised Greens
Onion & Garlic Confit
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January 4th- Southern Comfort
$55pp

STARTER
Celery Root & Apple Soup

MAIN COURSE

Buttermilk Fried Chicken
White sausage Gravy
Pork Belly Burnt Ends

SIDES
Mac & Cheese Bites

Winter Greens with Pomegranate

Pecan Honey Glazed Yams
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January 11th- ALSACIAN SUNDAY
$55pp

STARTER

Tarte Flambée

bacon lardons, caramelized onions, fromage blanc

MAIN COURSE

Choucroute Garni

smoked sausage, pork belly, ribs, sauerkraut

SIDES

New Potatoes
butter & parsley
Savoy Cabbage
caraway & bacon
Spaetzle
brown butter & whole grain mustard
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January 18™- Mediterranean Table
$55pp

STARTER

Mediterranean Salad

Quinoa, Lemon Vinaigrette

MAIN COURSE
Yogurt-Marinated Chicken
Grilled Lamb Skewers

SIDES
Warm Pita Bread

Roasted, Garlic Hummus, Tzatziki
Tabbouleh Couscous
Chickpea Salad
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January 25™- Winter Harvest
$55pp

STARTER

Butternut Squash Soup
Warm Butter Rolls

MAIN COURSE

Cedar Plank Salmon
Citrus Vinaigrette

SIDES

Rosemary Fingerling Potatoes
Roasted Root Vegetables

Shaved Fennel Salad
Orange, Radish
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February 1st - Piedmont Dinner
$55pp

STARTER
Antipasti Misti Piemontesi

MAIN COURSE

Barolo Braised Beef

SIDES

Creamy Polenta
Roasted Fennel and Carrots
Wild Mushrooms and Roasted Cipollini




