
Chef 's 3-course Tasting Menu 
$65/person

Appetizers
Tenderloin Lollipops (2)

2- Bone in Beef Tenderloin Medallions • Chocolate & Strawberry
Demi Glace

Smoked Salmon Cake
House Smoked Salmon • Parsley • Shallot • Mayo • Panko • Caper

Cream Cheese Spread

Entrées
Maple Leaf Farms Duck

Confit Duck Leg • Seared Duck Breast • Root Vegetable Ratatouille •
Door County Cherry Bourbon Glaze

Seafood Gnocchi
Fried Gnocchi • Shrimp • Green Lip Mussels • Langostino • Lobster •

Velvety Vodka Sauce

Dessert
Red Velvet Cake

Cream Cheese Frosting • Chocolate Shavings • Accompanied by 2
Chocolate Covered Strawberries

House Brownie
Warmed Chewy Brownie with Caramel Sauce & Powdered Sugar

Choose 1 option from each section
 


