First Course

Carrot Tartare with Zucchini Cﬁi}os and Harissa Aioli
Or
Bay Scaffoys wraypecf in Pear with Mandarin ﬂguacﬁife
and Burnt Ginger

Second Course

Roasted Rainbow Beets with Shaved Brussels S}arouts Salad.
Toasted Walnuts and Bleu Cheese.

Third Course

Grilled Beef Tenderloin with Sundried Tomato and Horseradish
Comyounc[ Butter. Served with Charred ‘Ra}aim’ and Wﬁiyyed'
Peruvian ‘Pm:pfe Potatoes.

Or
Sesame Seared Ahi Tuna with Marinated Nori Slaw and Forbidden
Japonica (Black) Rice CPifaf.

Vegetarian Ojotion*

By

S " S}n’nacﬁ and Artichoke Stuﬁ%cf Red Bell Pepper with a Pinon Crusted ¢

Portabella Mushroom Cap. Served with Black Japonica Rice Ti[@(
Fourth Course

Chocolate Cﬁewy Cordial Cake with Rum Soaked Preserved
Cherries and Dark Chocolate Ganache

Drink Menu

S}oarﬁfing Wine
Red Wine .

White wine. g

$85 pet person + tax + 18% qratuity
7l /Le’ze Wi// be two seatings one at 6 p.m. and the next at 8 p.m. P

Resewvations ’Lequi’zecl. p/ease call 520-883-1380, Extension 7212




