
Pan Seared Sable Fish

Medley of Zucchini and Yellow Squash, Charred Bell 

Peppers, Herb Salad, Roasted Garlic Buerre Blanc

KMK Farms Sweet Corn Soup

Parmesan Tuile, Yellow Corn and Caramelized 

Shallot Succotash, Basil Mousse, Piment D’Espellete

Grilled Strip Loin of Beef

Rosemary Scented Potato Cake, Charred Heirloom 

Tomato, Wilted Kern Farm Spinach, Savory 

Vinaigrette, Summer Tru�e Jus

Salad of Organic Lettuces

Assortment of Blossom Blu�s Plums, Fresh Fennel, 

Verjus and Elderflower Vinaigrette, Lavender Honey

Dark Chocolate ‘Marquise’

Caramelized Pineapple, Lime, Praline

Loewen Farm Peach Semifreddo

Aged Balsamic, Orange Blossom, Raspberry Caramel
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