
First Course
Choice of

Cheddar-Apple Soup
Brioche, Jalapeno, Caramelized Onion Napoleon

House Salad
DEVine Garden Organic Greens, Ginger Vinaigrette

Caesar Salad
Romaine, House Made Dressing

Second Course
Choice of

Exotic Mushroom Pate’
Shitake “Bacon,” Truffle Vinaigrette, Greens

Kona Blue Kampachi
Seared Rare and Tartare, Stuffed Hearts of Palm, Hot and Sour Sauce 

Scallop “Risotto”
Fennel-Vanilla Cream, Fennel Confit, Kalamata Olive Cracklin’, Meyer Lemon Puree, 

Fennel Zest, Herb Salad

Third Course
Choice of

Bolognese Deconstructed
Handmade Fettucine, Tomato Confit, Tempeh Sausage, Caramalized 

Parmesan, Soffrito                               

Desire Fish Co. Sockeye Salmon Sous Vide
Crispy Potato Cloud, Caramelized Leeks, Whole Grain Mustard-Caper Cream, Herbs

Braised Colorado Lamb Shank
  Smoked Beans, Housemade Pork Sausage, Tomato Gelee, Herb Salad          

Sunday Prix Fixe

Three Courses
30

Paired with Wine
45


