
Ask about menu items that are cooked to order or served raw.  Notice: consuming raw or under cooked meats, poultry, seafood, 
shellfish or eggs may increase your risk of foodborne illness.

E l i j a h  C r a i gOld Fashioned Dinner

1ST COURSE

WELCOME 

BAKED OYSTER
lemon bourbon butter | toasted breadcrumbs | hot honey with taragon 

GOLD RUSH OLD FASHIONED

BLEU CHEESE CUSTARD

pear mostarda | walnut dust | St. Andre purèe | focaccia with grapes & figs

DESSERT

ALMOND MAPLE SPONGE 

caramel coffee gel | praline bourbon ganache | chocolate mousse | 

raspberry compote| pecan coconut crunch

2ND COURSE

SPICED ORANGE OLD FASHIONED

3RD COURSE

CRISPY SALMON BELLY

vanilla apple butter | sautéed gnocchi | crispy sage | 

smashed sweet potato | honey crisp apple slaw

AUTUMNAL CHERRY OLD FASHIONED

WALNUT FIG OLD FASHIONED

4TH COURSE

KOBE BEEF SPINALIS

roasted garlic | thyme | roasted cipollini | confit leek | baby heirloom carrot

CLASSIC OLD FASHIONED

SMOKED MAPLE OLD FASHIONED


