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3 Course Plated Sample Menu

For The Table

Warm focaccia, whipped goats cheese marinated olives, cultured
butter

Coursel

BC Albacore Crudo

Compressed cucumber, pickled lemon, wild arugula, hakurei turnip,
olive olf, fennel gel

Course 2

Braised Chicken Leg

Boneless Chicken Leg carrot, baby potato, apricot, shallot, saffron

Course 3

Lemon Olive Oil Cake
Macedonia de frutas (marinated fruits) frozen yogurt, mazithra
(fresh goats cheese) mousse. pistachio



