PURPLE SAIGE

S30

CHOOSE ONE ITEM FROM EACH COURSE

APPETIZERS

BAKED CLAMS OREGANATA

oregano, tomato, parmesan, panko

GREENS N’ BEANS

garlic romano cheese chicken broth, g.w.n.b., escarole

PURPLE SAIGE TARTINE

fig, serrano ham, blue cheese, baguette

ENTREES

NORWEGIAN SALMON

bok choy, shiitake, ginger-miso-soy

BRAISED SHORT RIB

hand cut pasta, mushrooms, tomato, tarragon

PORK MILANESE

arugula, fennel, lemon, parmesan, tomato

DESSERTS

TIRAMISU

espresso, mascarpone cheese, biscuit

SEA SALT MOLTEN CAKE

vanilla ice cream

MAPLE CREME BROLEE
CHEF ROB BORDEN
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