
Palate Teaser 
Seared Sea Scallop 

Cauliflower Sea Bean Salad 
Buddah’s Hand Citron Vinaigrette 

 
First Course 

Roasted Beet Salad 
Red & Yellow Beets, Grapefruit Sections, Goat Cheese,                                       

Candied Pecans, Avocado, Wilted Swiss Chard,                                          
Tarragon Honey Vinaigrette 

 
Second Course 
Smoked Quail Legs 

White Asparagus, Chipotle Maple Sweet Potato Hash,                                        
Cranberry Maderia Reduction 

 
Intermezzo 

Mango Ginger Sorbet Smear with Pomegranate Arils 
 

Third Course 
Beef Tenderloin 

Herb Trumpet Mushroom Risotto, Haricot Vert,                                                           
Cabernet Demi, Asiago Crisp 

 
Dessert 

Red Velvet Cheesecake 
Oreo Crust, Vanilla Curd  

 

$95/person 
Call to reserve: 218.829.2811 

2017 


