AUGUST

WELCOME BITES

CoursesOne

SWEETCORN SOUP
Butter Poached Lobster, Tempura Shishicto, Crispy Corn, Chives

Course Two

TOMATO CORN AND STRING BEAN SALAD
Black Pepper and Pecorino Chianti Vinaigrette, Oregano, Red

Onion

Course Three

THAI STYLE MELONSS
Ginger, Lemongrass, Coconut, Pickled Chilis, Toasted Peanut,
Nuoc Cham Granita, Fresh Fried Shallot, garlic, and Herbs

_ INTERMEZZO
Main

GRILLED HONEY GLAZED PORK LOIN

Colorado Green Chili, Epazote Chochoyotes,
Pickled Red Onion Slaw, Black Lime, Queso Fresco

Dessert
HORCHATA PANNA COTTA

Peach Sorbet, Dark Chocolate,
Guajillo Chili and Vanilla Bean Caramel,
Pepita Briccle

$110 per person

(plus tax and gratuity)
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