
OCTOBER
W E L C O M E  B I T E S

D e s s e r t

C o u r s e  T h r e e

Roasted Garl ic ,  Farro ,  Sunf lower  Seeds ,  Pars ley ,  Thyme,  Lemon

C o u r s e  O n e
S U N C H O K E  &  L O B S T E R  M U S H R O O M  S O U P

C o u r s e  T w o
E N D I V E  &  A P P L E  S A L A D
Cider  Vinaigret te ,  Smoked Blue  Cheese ,  Toasted
Walnut ,  Dried  Fig ,  and Truf f l e  Honey

H O N E Y N U T  S Q U A S H  P A T É
Toasted  Br ioche ,  Goat  Cheese ,  As ian Pear  Salad,  
Habanada Chi l i  Vinaigret te ,   Haze lnut  and Curry Leaf  Dukkah

I N T E R M E Z Z O

R E D  W I N E  B R A I S E  S H O R T  R I B  ” O S C A R ”

M a i n

Mashed Potato ,  Brocco l i ,  B lue  Crab,
 Bacon & Chive  Hol landaise

P U M P K I N  C H U R R O
Mexican Chocolate ,  Chi l i ,  Apple  Butter  Dulce  de  Leche ,  
Toasted  Marshmal low,  Del icata  Chips

R E V I V A L  K I T C H E N  2 0 2 5  $ 1 0 0 / p e r s o n


