Amuse Bouche
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Heirloom Apple Salad
Mountain Rose Apples, Japanese Cucumber,

Shiro Miso Vinaigrette, Seeded Crisp
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Handmade Pumpkin Agnolotti
Pine Nuts, Parmesan, Mascarpone,

Rosemary, Sage
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Smoked Maple Leaf Farms Duck Breast
Chestnut Puree, Porcinis, “Sardinian Couscous”,

Bacon Confit, Quince-Vanilla Reduction, Duck Jus
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60 Day Whisky Dry-Aged Porterhouse
Snake River Farms, Idaho “American Wagyu” 1.2kg,

Creamed Black Kale, Aligot Potatoes
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“Cheese and Chocolate”
Assorted French Cheeses, Cranberry Walnut Toast,

Handmade Chocolate Bon Bons
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Salted Caramel Soufflé
Farmer's Market Fuji Apple Sorbet



