23 OCTOBER MENU

APPETIZER
Baked Brie en Croute

Apricot Jam | Pumpkin Seed Jalapeno Gremolata | Almond Cracker

Vegan Option: Vegan Puff Pastry | GF Option: Gluten Free Puff Pastry

MAIN

Fish Stew

Catfish | Shrimp | Mussels | Pancetta | Corn Succotash | Fondant Potato

Poached Egg | Lemon Confit

Vegan Option: Cauliflower, Mushroom, Vegan Chorizo Substitute

DESSERT

Sweet Potato Souftflé

Dulce de Leche | Pecan Praline | Smoked Marshmallow Snow

Vegan Option: Chef’s Choice | GF Option: Gluten Free Soufflé



