XPERIENCE THE DIFFERENCE

Chef’s Table Collaboration Dinner - ChristmasVille

Chef Rob Masone + Chef Shonali Thomas
Monday, December 111
The Gathering Space

Plated Salad

Winter Harvest Salad
Kale, Endive, Poached Pear, Candied Pecan, Gorgonzola Crumble

Honey & Cracked Peppercorn Vinaigrette
(Chef’s Collaboration)

Dual Entrées

Duck Picadillo
Coffee & Juniper Crusted Duck Breast

Roasted Chickpea & Stewed Sweet Potato, White Raisin, Heirloom Tomato
(by Chef Rob Masone)

&

Bourbon Black Pepper Short Rib

Crispy Smashed Potato, Blackberry Burgundy Sauce
(By Chef Shonali Thomas)

Dessert

Sugar Plum Deconstructed Cheesecake

Macerated Spiced Plum, Cracked Candy Sugar, Torched Amaretto Meringue
(Chef’s Collaboration)



ALLERGIES:

Shellfish Allergy — table #
Shellfish Allergy — table #
Shrimp Allergy —table #
NO Mayo —table #

Dairy Allergy —table #

Dairy Allergy —table #
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