
CULINARIA 
RESTAURANT WEEKS

Dinner Menu • $55/person • January 15 – 27
Served from 5 p.m. to 10 p.m.   

1ST COURSE 
Choice of one

Salmon Crudo (gf)  
Pickled pears, ginger vinaigrette, sesame chile oil 

Butternut Squash Bisque (v,gf)
Queso fresco, pepitas, spanish paprika

Blue Cheese Wedge Salad (gf)
Cucumbers, tomatoes, chives, hard-cooked eggs, bacon, 

green goddess dressing 

Beets & Berries (gf) 
Goat cheese, pepitas, mint, balsamic reduction

2ND COURSE 
Choice of one

Grilled New York Strip 10oz (gf)
Jalapeño béarnaise, arugula, truffle fries 

 
Pan Seared Sea Scallops (gf)

Brussels sprouts, bacon jam, parsnip puree 
 

Herb Roasted Chicken (gf)
Black garlic risotto, broccolini, sherry almond romesco  

3RD COURSE 
Choice of one

Pecan Bread Pudding 
White chocolate, bourbon caramel 

 
Dark Chocolate Torte (gf) 
Chocolate ganache, sea salt 

 
Apple Streusel Cake

Cinnamon streusel, apple compote

No Substitutions Please


