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MAVERICK
(Pbriatrmas Coe zo25

$100 PER PERSON

Ftartera

choose one

BUTTERNUT SQUASH & APPLE BISQUE
toasted pistachios, black pepper cremé fraiche, pistachio oil

HONEY GOAT CHEESE FIG "BRULEES"
baby lettuces, crisp prosciutto, candied pecans, dried fig & balsamic vinaigrette

ARUGULA SALAD
shaved parmesan, pears, walnuts, lemon vinaigrette

MIXED GREENS SALAD
blackberries, chevre, pecans, red wine & agave vinaigrette

choose one
OAK FIRED ANGUS PRIME RIB
beef tallow bearnaise, asparagus, twice baked potato mashers

PROSCIUTTO WRAPPED HALIBUT
yellow tomato butter, smoked tomato polenta, wilted spinach

LEMON RICOTTA STUFFED CHICKEN
grilled vegetable orzo, citrus butter sauce

TRUFFLED GNOCCHI
wild muhrooms, parmesan, white truffle cream

WOOD FIRED 20 OUNCE BONE-IN RIBEYE
($35 SUPPLEMENT)
crispy maverick potatoes, charred serrano creamed spinach, grilled spring onion

ADD ON: PAN SAUTEED GIANT PRAWN WITH BEURRE BLANC
(810 EACH)

A essest

choose one

CHOCOLATE POT DE CREME
VANILLA BEAN CREME BRULEE
APPLE TARTE TATIN
SALTED DULCE DE LECHE GELATO



