E g THREE-COURSE DINNER $59
v S OPTIONAL WINE PAIRING +$30

$IZZLE
DINING
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SEPTEMBER 1 - 30, 2026

FIRST COURSE
BEEF CARPACCIO *

brown butter vinaigrette, comte cream,
crispy shallots, pickled cauliflower, pear gel

TORCHED BURRATA
pickled red onion, figs, whipped hot honey,

pistachio dukkah balsamic, sourdough
SALMON CRUDO *

orange buttermilk leche, charred orange segments,
pickled fresno, hazelnut, citrus foam, pickled green grapes

WED Gty

SBCOND COURSE
RABBIT ROULADE

speck, parsnip purée, roasted delicata,
brussels sprout salad, apple cider butter

RED GROUPER

charred red grapes, cauliflower purée, crispy capers,
brown butter caper sauce, roasted romanesco

RICOTTA RAVIOLI

porcini consomme, local mushrooms, parmesan, pickled pearl onions

THIRD COURSE
POTATO-CRUSTED POUSSIN

celeriac + onion purée, charred honeycrisp apples,
tarragon-chicken jus, roasted fennel

BRAISED LAMB

potato pave, rosemary demi-glace, charred onion,
chili crunch, pickled turnip

STRIP STEAK *

butternut squash purée, oyster mushrooms, pickled shiitake,
parsley gremolata, black garlic demi- -glace
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DESSERT (+$14)
CHEF'S SEASONAL DESSERT

* Ci ing raw ol meats, poultry, fe or eggs may i your
risk of foodborne illness, especially if you have certain medical conditions.



