
Starters:
choice of:

Tender Greens Stack 
butter lettuce, field greens, candied pecans, crow’s dairy cheese, apple,  
honey mustard

Lamb Chili 
whipped local goat cheese, fresno chile, blue corn cheddar muffin
 
Barramundi Ceviche* 
tito’s infused mango, pickled pearl onions, avocado-serrano smash,  
crispy tostada

Mains:
choice of:
        
Berkshire Pork Tenderloin  
butternut squash, braised mustard greens, pomegranate coulis

Blackened Albacore Tuna* 
coconut rice, grilled avocado, yellow mole sauce

Seared Polenta Cake (GF V) 
quinoa, mushrooms, spinach, tomato-tarragon coulis, goatija cheese

6oz Prime New York Strip Steak* 
boursin mashed potatoes, grilled asparagus, peppercorn demi-glace
        

desserts
choice of:
    
Chocolate Bread Pudding 
bittersweet chocolate sauce, vanilla bean ice cream

Rum-Soaked Apple Cake 
arizona pale ale sabayon, cinnamon ice cream

Raspberry Sorbet 
lemon-thyme macerated berries, new zealand honey crisp 
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adam dunton Litchfield’s Chef de Cuisine

$55 Per Person 
choice of one per section 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase
your risk of food borne illness, especially if you have certain medical conditions.


