
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

Fire-Roasted  Hatch and J immy Narde l lo  Peppers ,  
Fr ied  Fresh  Mozzare l la ,  Preserved Cherry Tomatoes

C o u r s e  O n e
S M O K E D  T O M A T O  S O U P

C o u r s e  T w o
E N D I V E ,  W A T E R C R E S S &  R A D I C C H I O  S A L A D
Creamy Cider  Vinaigret te ,  Green Apple ,  Smoked Blue  Cheese ,
Orange  Blossom Honey,  Toasted  Walnuts ,  B lack  Miss ion Fig

R O A S T E D  W I N T E R  S Q U A S H

Crispy Sushi  Rice ,  De l i cata ,  Honeynut  & Spaghett i  Squash,  Coconut ,
House-made Red Curry,  Pear ,  Cranberry ,  Pepi tas ,  Habanada Peppers ,
and Fresh  Herbs

I N T E R M E Z Z O

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

M a i n

Sweet  Corn Polenta ,  Wild  Mushroom Truf f l e  Jus ,  
Arugula ,  Parmesan Cream

V A N I L L A  B E A N  C R E M E  B R U L E E
Sweet  Potato ,  Apple ,  and Pumpkin Pave ,  
Apple  Butter  Miso  Caramel ,  Candied Ginger  

R E V I V A L  K I T C H E N  2 0 2 6


	OCTOBER
	WELCOME BITES
	Course One

	SMOKED TOMATO SOUP
	Fire-Roasted Hatch and Jimmy Nardello Peppers,
	Fried Fresh Mozzarella, Preserved Cherry Tomatoes
	Course Two
	ENDIVE, WATERCRESS& RADICCHIO SALAD

	Creamy Cider Vinaigrette, Green Apple, Smoked Blue Cheese, Orange Blossom Honey, Toasted Walnuts, Black Mission Fig
	Course Three
	ROASTED WINTER SQUASH

	Crispy Sushi Rice, Delicata, Honeynut & Spaghetti Squash, Coconut, House-made Red Curry, Pear, Cranberry, Pepitas, Habanada Peppers, and Fresh Herbs
	Main
	BEEF SHORT RIB BRAISED IN RED WINE

	Sweet Corn Polenta, Wild Mushroom Truffle Jus,
	Arugula, Parmesan Cream
	Dessert
	VANILLA BEAN CREME BRULEE
	Sweet Potato, Apple, and Pumpkin Pave,
	Apple Butter Miso Caramel, Candied Ginger
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