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Tasting Menu Proposal

Grazing…

Dried Fruits, Nuts, Cheeses & Such 

Greens & Things…

Salad of Roasted Beets
 Candied Hazelnuts, Rogue River Bleu Cheese & Watercress
dressed with a Roasted Shallot & Brown Sugar Vinaigrette

Getting Started….

Jumbo Sea Scallops
 Pan roasted and served with a savory Vanilla Bean Cream &
 drizzled with Smoked Tomato Butter
&

Tenderloin Martini
Seasoned pieces of Tenderloin atop Yukon Gold & Carrot Mashers 
glazed with an Asian Ginger Pan Sauce


Back to the Sea…

Gingered Salmon 
Oven roasted Salmon is dusted with a savory blend of Ginger & Nutmeg then  
finished with a Shallot , Sherry Brandy Glaze  over Seasonal Garden Vegetables


The Sweet Stuff…

‘The Best ‘ Warm Chocolate Truffle Cake
with a Port Cinnamon Orange Reduction, Seasonal Berries & Chantilly Cream


