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2019 New Hors D’oeuvres
Passed Hors D’oeuvres

Blistered Shishito Peppers, Togarashi, Lemon Aioli

House Cured Salmon Gravlax, Ginger, Cilantro, Cured Egg Yolk
Buckwheat Blinis, Creme Fraiche, Red Seaweed Pearls, Chive
Warm Buttered Lobster, Tarragon Salt, Green Onion Qil, Pastry
Yam Croquettes, Bacon, Maple, Grafton Cheddar
Spiced Cumin Lamb Meatballs Sesame Glaze
Moroccan Carrot Petit Toast, Brined Mustard Seeds

Duck Spring Rolls, Manchego, Shiitake, Hoisin



