
TOUCH
Hors d’Oeuvres | textures to feel before you taste

Crispy Sesame Rice Cracker
Puffed sushi rice cracker, silky avocado mousse, crunchy furikake, pickled ginger

Torn Burrata Crostini
Torn burrata, warm honeyed fig, flaky sea salt, honey drizzle on griddled sourdough

contains: milk, wheat
Smoked Duck Silk Roll

Shaved smoked duck breast wrapped in a soft rice paper ribbon, cool cucumber, sliced scallion, hoisin glaze
Charred Corn Sipper

Chilled sweet corn purée, cotija, popcorn crumble, chili-lime dust
contains: milk

Roasted Garlic & Cauliflower Bisque
Slow-roasted garlic, cauliflower, fresh thyme, cream, brown butter croutons, rosemary oil

Jewel Beet & Citrus Salad
Caramelized rainbow beets, blood orange, pomegranate seeds, spiced pepitas, creamy goat cheese, mint

contains: milk

SCENT & SIGHT
First Course | aromatics rise, colors catch the eye

Cast-Iron Seared Skirt Steak
Tableside-sizzled skirt steak, crackling shallots, red wine jus, sea salt

Shatter-Crisp Skin Salmon
Salmon with a shatter-crisp skin, citrus beurre blanc, blistered scallion

Popping Wild Mushroom Risotto
Arborio rice, wild mushrooms, parmesan shards, truffle oil, golden fried sage

contains: milk
Sizzling Fajita Vegetables

Flame-kissed peppers and onion, paprika, lime, served table-hot

SOUND
Entrées  | the sizzle, snap, and crackle at the table

Passionfruit Pavlova
Airy meringue, tangy passionfruit curd, whipped cream, toasted coconut

contains: egg, milk
Espresso & Orange Affogato

Vanilla bean gelato, hot espresso pour, candied orange zest, chocolate curls
contains: milk

TASTE
Dessert  |sweet, salt, bitter, and bright, all at once

In Good Taste | A Five Senses Dinner

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your 
risk of food-borne illness, especially if you have certain medical conditions.
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