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1st Lourse z

“Winter Solstice"
Sous-Vide Acorn Squash - Tangerine Vinaigrette - Pecan Butter -
Micros - Apple Blossoms
Katherine's Vineyard Chardonnay

20d Lourse
“A Dip InThe Sea"
Thai Prawn Bisque + Grilled Scallop - Honey Lime Preserved
Kumgquats - Spicy Prawn Cracker
] Pinot Gnis

3ed Lourse
‘Almost Vegan'
“Pulled Pork" King Oyster Mushrooms + Roasted Poblano Spread - Pickled
Root Veg+ Cilantro - Banh Mi Baguette
Dreaming Tree Red Blend

ath Lourse

“Warmth From The Fire"
Hazelnut Crusted Lamb Chops - Cinnamon Grits * Smokey Glazed
Golden Beets
NJosh Cabernet Sauvignon

5th Lourse
“New Tiaditions"
Cherry Custard Pie - Toasted Lavender Marshmallow - Butter Crust -
Blackberry Coulis
Julia's Vineyard Pinot Noir

THE AVENUE




