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First
vegan Salt-roasted beet salad, 

baby red watercress, strawberry, raspberry, 
candied walnuts, yuzu vinagrette

or

shrimp bisque, fumet, roasted leeks, 
shaved fennel, aioli, dill

- - -

Supplement   19
baked oysters, meyer lemon & parsley butter, 

horseradish gremolata

Second
vegan squash blossom tempura, artichoke, zucchini, 

cashew cheese, charred raspberry balsamic

or

Maine lobster pansotti, whipped ricotta, braised 
Swiss chard, squash nage, pecorino

or

pan-seared scallops, parsnip & tangerine veloute, 
castelfranco, apple, pomegranate

Third
Vegan Mushroom Polenta

 marinated & grilled oyster mushroom, 
herbed polenta, braised cara flex cabbage, 

salsa verde, fried sage
or

Poached Atlantic bass
roasted kohlrabi, puntarelle, blood orange, 

kaffir lime Buerre blanc
or

Petite Pan-Seared Filet Mignon
rutabaga & purple pom purée, roasted romanesco, 

Tokyo negi onions, shaved black truffle, Béarnaise

Dessert
chocolate ganache pie, shaved dark chocolate, 

salted toffee brittle, whipped cream
or

vegan coconut & passionfruit tart, 
graham-cracker crust, coconut whipped cream, 

fresh passionfruit & pomegranate
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