
Chef’s Table
S E A S O N A L  S H O W C A S E

CRISPY SHRIMP + SHISHITOS
creamy polenta, charred scallion pesto, 

piquillo pepper coulis

KALE + ARUGULA SALAD
butternut squash, toasted hazelnuts, white balsamic 

vinaigrette, pomegranate seeds, parmesan

FALL HARVEST SUPERFOOD BOWL
kale, arugula, apple, butternut squash, 
beets, red quinoa, pomegranate seeds, 

apple cider vinaigrette, sunflower + pumpkin seeds

SWORDFISH ROMESCO
mashed peruvian purple potatoes, roasted carrots, 

carrot-hazelnut romesco, arugula pesto

SALMON + PERUVIAN PURPLE POTATOES
pumpernickel crumbs, napa cabbage choucroute, 

whole grain mustard sauce

BOURBON GLAZED PORK CHOP
green apple hash, asparagus

SEARED SCALLOPS + GREEN APPLE HASH
butternut squash purée, chimichurri

Swordfish Romesco

Bourbon Glazed 
Pork Chop


