DINE DOWNTOWN

$45pp
first
choice of
WILLOW BRUSCHETTA ROASTED BABY BEET SALAD
Roasted Delicata Squash | Pesto | Hand Pulled Ricotta Mousse | Pea
Goat Cheese | Candied Pine Nuts | Shoot | Blood Orange | Marcona
Grilled Sourdough | EVOO Almonds | Truffle Oil
second
choice of
PACCHERI CRISPY FRENCH SKIN
Lamb Bolognese | Basil | Shaved CHICKEN BREAST
Parmigiano | Extra Virgin Olive Oil Yukon Potato Puree | Carrot |
Broccolini | Chicken Au Jus
third
choice of
CHOCOLATE MARQUIS CAKE NEW YORK CHEESECAKE
Raspberry Coulis | Hazelnuts | Fresh Macerated Strawberries | Chantilly |
Raspberries | Chantilly Graham Cracker Crust

EXECUTIVE CHEF SCOTT CARR
1006 4th Street, Sacramento, CA 95814



