DATENIGHE,

SELECT BOTTLE OF WINE
choice of red, white, or sparkling

COURSE ONE
choice of

caesar salad
romaine, herb crouton, shaved parmesan, white anchovy

featured soup
served with seasonal accompaniments

melted raclette
fingerlings, cherry mostarda, asparagus tips

brussel sprouts
sawsawan, black garlic, scallion, sesame, cilantro

COURSE TWO
choice of

filet
waygu whipped yukon potato, seasonal vegetable,
glazed shallots, demi glace

scallops
parmesan risotto, grilled asparagus, lemon beurre blanc

chicken
spatzle, glazed carrots, mustard cream sauce

ghocchi

gorgonzola, candied bacon, fomato jam, spinach,
brown butter crumb

COURSE THREE

seasonal dessert
chef's choice

3/1/2025




