
LOOKBOOK
plated service



F I R S T  C O U R S E



WATERMELON
& FETA

Heirloom Grape Tomato
Cucumber Rolls

Cello Radish
Mint Oil

Fried Mint
Petite Red Watercress & Frisee

Crushed Pistachios



PROSECCO
POACHED PEAR

Rhubarb Chutney
Agave Ginger Whipped Goat Cheese

 Pickled Golden Beet
Sweet & Spicy Walnuts

Castelfranco Frisee & Mache
Pear Vinaigrette

Leek Frizzle 



HEIRLOOM
TOMATO &

CORN CAESAR

Little Gem Lettuce
Toasted Buttered Brioche Crumbs

Grated Aged Parmesan
Smoky Peppercorn Black Garlic Dressing 



BURRATA &
GRILLED
PEACHES 

Heirloom Grape Tomato
Cucumber Rolls

Cello Radish
Violet Flash Endive

Basil Oil
Petite Basil

Sourdough Crisp
Balsamic Pearls 



STRAWBERRY
HIBISCUS

Pickled Raspberries
Jicama

Cucumber
Lemon Crème Fraiche

Hibiscus Crystals & Vinaigrette
Crushed Hazelnuts

Frisee & Mache



SUMMER
TOSSED
RIBBONS

Heirloom Carrot
Asparagus
Cucumber

Watermelon Radish
Crispy Shallots

Hydro Bib & Frisee
Agave Thyme Vinaigrette



S E C O N D  C O U R S E



MEAT



PORCINI
TENDERLOIN

Confit Brown Butter Baby Carrot
Truffle Chive Yukon Mash
Caramelized Pearl Onion
Mini Yorkshire Pudding

Petite New Zealand Spinach
Shitake Chips
Umami Demi

Micro Marigolds



GREMOLATA
CRUSTED

LAMB LOIN

Truffled Celery Root Puree
Roasted Heirloom Baby Carrots

Heirloom Carrot Ribbon & Watermelon Radish Slaw
Balsamic Lamb Jus 



POULTRY



STRAWBERRY
RHUBARB &

HIBISCUS
GLAZED DUCK 

Edamame Spinach Emulsion
Carrot Parsnip Ginger Puree

Hibiscus Crystals
Hazelnut Nori Crunch



S EA



APRICOT MISO
COD

Succotash
Edamame & Lemongrass Infused Jasmine Rice

Scallions
Mint

Cilantro
Rice Crisp



PAN SEARED
SALMON

Pea Puree
Heirloom Tomato Corn Salsa

Knome Leaf
Lemon Gastrique
Crispy Parsnip 



PISTACHIO
CRUSTED SEA

BASS

Carrot Parsnip Puree
Sugar Snap Pea & Radish Slaw

Petite Meadow Sorrel
Tarragon Beurre Blanc

Tarragon Oil
Balsamic Glaze 



MEDITERRANEAN
BRANZINO

Kalamata Chickpea Ragu
Arugula Emulsion

Lemon Oil
Frico Crumbs 



VEGAN



VEGAN PAELLA

Saffron Rice Cake
Calabrian Romesco

Seared Tofu
Pea Corn Shitake & Pepper Medley

Pickled Red Onions
Parsley Oil

Fried Parsley 



DESSERTS



SUMMER
CITRUS
CLOUD

Pavlova
Blood Orange Curd

Mandarin
Fresh Berry

Toasted Pistachio
Rosemary Honey



GRAN CRU
CHOCOLATE

Dark Chocolate Mousse
Hazelnut Praline

 Milk Chocolate Feuilletine
Chocolate Ganache

Vanilla Sponge
Chocolate Glaze 



BASQUE
CHEESECAKE

Cocoa Nib Tuile
Raspberry Compote
Mascarpone Cream

Cacao Nib
Dark Chocolate Shard 



RASPBERRY
MILLE FEUILLE

Puff Pastry
Madagascar Vanilla Bavarois

Raspberry Coulis 



STRAWBERRY
RHUBARB

ELDERFLOWER
TART

Elderflower- Infused Mousse
Roasted Strawberry-Rhubarb Compote

Vanilla Sponge
Strawberry Veil

Elderflower Syrup
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