~ PADDLE@TABLE

29 MAY MENU

APPETIZER
Rabbit Vol uh Vent

Braised Rabbit | Mushroom Velouté | Peas | Carrot Gel | Sage Oil

Vegan Option: Flatbread, Braised Mushrooms, and Vegan Velouté
Gluten Free Option: GF Flatbread and GF Velouté

MAIN
Grilled Lamb Chops

Garlic and Herb Lamb Chops | Ratatouille | Rosemary Socca
Pomegranate Molasses | Micro Arugula

Vegan Option: Beyond Beef

S U Y Y a U e

DESSERT
Créme Puffs

Peanut Butter Pate a Choux | Caramelized Banana Pastry Cream
Nutella Ganache | Peanut Butter Powder

Vegan Option: Peanut Butter Banana Truffles | Gluten Free Option: GF Pate a Choux



