GHEFS VEGAN
TASTING MENU

LURLE THE PREY

Amuse From Chef
pear and port wine reduction with marcona almonds

PLAN TRE RUNT

Spring Vegetable Salad
spring vegetables, golden balsamic vinaigrette

PICK UP TTHE SCENT

Blistered Brussels Sprouts
kalamata olives, pepperoncini,
beet char siu

GO [FOR TTHIE KILL

Beet Sirloin
oven roasted beet steak,
assorted vegetables,

purple sweet potato coconut truffle sauce

SPOILS OF THIE RUNT

Vegan Chocolate Cheesecake
cashew cheesecake, date nut crust,

chocolate ganache

85

WINE PAIRING so
WHISKEY PAIRING 55

Dus to the nature of our Chef’s Tasting Menu,
entire table particlpation Is required.



