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January 15th & 16th, 2016

COCKTAIL HOUR SNACKS
Tacos
Pork Carnitas, Trout & Tofu
Celery Root Salsa Verde
Sunchoke Romesco

TO START
Rustichella Garganelli
Acorn Squash, Goat Cheese & Toasted Seeds

THE MAIN EVENT
Smoked Pork Chop
Oat Risotto, Maple-Cider Gastrique

FOR THE TABLE
Brussels Sprout Gratin

DESSERT
Manchego Cheese Cake
Quince, Two Ways
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