Happy Anniversary

TFL Garden Heirloom Tomato Salad
with Housemade Mozzarella
extra virgin olive oil, sherry vinegar and garden basil
Buttermilk Fried Chicken
(+) 1 oz. regiis ova caviar | add $145
&

Snake River Farms Roasted Tri-Tip
conserva of mushrooms, roasted piquillo peppers
and brentwood corn on-the-cob
(+) maine lobster mac and cheese | add $52
Cypress Grove Chevre Humboldt Fog
garden figs and marshall farms star thistle honey
Strawberry Shortcake
lucero farms organic strawberries

with whipped vanilla cream

$89 menu
(+)

$55/$75 wine

*THOROUGHLY COOKING FOOD OF ANIMAL ORIGIN, INCLUDING BUT NOT LIMITED TO BEEF, EGGS, FISH, LAMB, MILK, POULTRY, OR SHELLSTOCK REDUCES THE RISK OF FOODBORNE
ILLNESS. YOUNG CHILDREN, THE ELDERLY AND INDIVIDUALS WITH CERTAIN HEALTH CONDITIONS MAY BE AT A HIGHER RISK IF THESE FOODS ARE CONSUMED RAW OR UNDERCOOKED.



