
Amuse-Bouche 
 Beet-cured Norwegian Aukra 

salmon gravlax  
with horseradish crème and dill

1st Course 
House-made butternut squash 

& local chèvre ravioli 
draped in sage brown butter with crispy

prosciutto and toasted hazelnuts

2nd Course
(choice of one)

 Pan-Seared Halibut
served on a bed of creamy leeks &

fingerling potatoes and a Finger Lake

riesling beurre blanc

 Peppercorn-Crusted Filet Mignon 
roasted garlic whipped potatoes, roasted

rainbow carrots and a green peppercorn

cognac sauce

Creamy Mascarpone 
Pecorino Risotto (V) 
 with Wild Mushrooms

Dessert
Warm Chocolate Lava Cake 

Salted Caramel Sauce 
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