Gwen Dpivafe Dininq Menu



TRAY PASS HORS D"OEUVRES

$QO PP - Choice of 3
$]O per ifem /pep person for Cocktail Qecepfion Onlq

Cold

\X/Lipped Burrata on Stecca Crostini Tomato, basil Oil (v)

Hol<|<aic]o Sca"op CPUC]O Yuzu Kosho Buttermilk, Kombu Oil
SfeaL TanoPe Bone Marrow, Shiso

Oqsfeps House Fermented Chili Sauce. Lermon. (Seasonal Availability)

DOPL & Livep TePPine Dpesepve

Hot
Seasonal Gouqeres (v)

I:Pied Cauliﬂower (v)
Shishito Deppers Soq, Thai Basil (v)
CPiqu Muslwoom APancini (v)

| amb Ribs Honey Sumac Yogurt

* 30 minutes prior to dinnel’ service *

Aclclifional c|1c1Pqes wi” incur pasf 30 minutes



4 COURSE PRIX FIXE MENU

$125pp

Cllapcufepie ancl Teppines Cupecl, Fepmenfec], & Aqecl

Market Salad

Seasonal Fruit and Vegetables. Almond Vinaigrette. Toasted Almonds

New VOPL Sfrip 100z

or

HiPamasa Kinql(isll

Fermented Green Garlic. Spring Vegetables

or

Farfalle
Stinging Nettles Pesto, Parmesan. Pickled Morel Mushrooms

Smore’s Buclino

Dark Chocolate budino, Marshmallow Fluff, Pretzel Crunch



5 COURSE PRIX FIXE MENU

$135pp
Cl}apcufepie cmc] TePPines Cuped, Fermenfec], & Aqed

Market Salad
Seasonal Fruit and Vegetables, Almond Vinaigrette, Toasted Almonds

Fartalle
Stinging Nettles Pesto, Parmesan, Pickled Morel Mushrooms

New VOPL Sfrip 100z

or

HiPamaso Kinql(isll
Fermented Green Garlic, Spring Vegetables

Smore’s Buclino

Dark Chocolate budino, Marshmallow Fluff, Pretzel Crunch



6 COURSE PRIX FIXE MENU

$155pp
CI'naPcufePie anc] Teppines Cupec], Fermenfecl, & Aqecl

MOPLQ* \SCIICICI

Seasonal Fruit and Vegetables. Almond Vinaigrette, Toasted Almonds

Hokkaido Sco”op Crudo
Yuzu Kosho buttermilk. Kombu Oil

Fartalle

Stinging Nettles Pesto, Parmesan. Pickled Morel Mushrooms

New York Sfrip 1002

or

HiPamasa Kinql(isll
Fermented Green Garlic. Spring Vegetables

Smor’e,s Buclino

Dark Chocolate budino, Marshmallow Fluff, Pretzel Crunch

‘Veqeiarian options available upon request and with advance notice*



SUPPLEMENTS

A(J(Jifional Supplemenfs Sul)jecjf to Availal)ilifq

A |a carte addifions availalzle fOI” pre OP(JQP upon Pequesf

SIDES
$]5pp - Choice o 2
$20pp - Choice of 3

*|n addition to menu price for all members of the party *

DUCL I:C]i Dofo’loes Tarragon Vinegar, Rosemary

Wl\ife ASpC]PCIqUS Bechamel. Cured Egg Yolk. Cocoa bread Crumbs

($5 per person upclwar’qe)

M uslwoom Sp&ilee Chive Yogurt. Hot Honey, Chicken Skins

BlisiePed Snap Deas Marcona Almonds, Preserved Meyer Lemon



PEVERAGES

Tl’aq Pass SpaPHinq Wine upon Guest Arrival
SpoPHinq: $]7
Champaqne: $25

Traq Pass Spar“inq Cocktails upon Guest Arrival
$20pp - Choice of 2

*Cocktail menu available upon request

*SpaPHinq, pecl, & Wllife Wines flwouqhou’l event

Classic Wine Daipinqs
4 courses: $75pp
H courses: $]OOpp

IQesere Wine Daipinqs
4 courses: $]25pp

5 courses: $]50pp
"A” Coc“ails on Consumpfion‘



