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Underground “Farm to Table” Dinner Club




sample    ________________________________________________________________
Risotto

creamy saffron risotto with fresh spring peas, olive oil drizzle

Parmagiano-reggiano, basil

____
Monk 

pan seared seasoned monk fish, wilted spinach

warm lemon thyme citrus vinaigrette, petite garlic crisps

____

Lamb

seared crusted baby lamb chops, currant and rosemary reduction

purple and white asparagus, lemon zest

____

Leaf
basket of fresh salad greens, market vegetables

make your own, Champagne Chive Vinaigrette

____

Apricot

sweet apricot semifreddo, crystallized basil 
cognac caramel, petite sugar cookie
-Aperitif-two passed hors d’oeuvre-5 courses-wine pairing-
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