
 

Wednesday, May 6 th,  2009  630 PM  

Erika  J ames abstract / landscape encaustic  

Housemade ravioli with roasted beets, local goat 

cheese 
and horseradish cream 
  

Halibut cheeks ‘picatta’ with quanciale, lemon 

and capers 
accompanied by salt cod mashed potatoes 
      

Hazelnut brown butter cake with bittersweet 

chocolate  
and apricot sauces 
$70. 00 with wine pairing, gratuity additional  
 

 

 
 

 

 


