
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.

The Townsend Hotel
Huneeus Wines

2ND COURSE

1ST COURSE

 SEARED SCALLOP IN SHELL
Faust beurre rouge | tarragon | crispy potato | shallot | cherry blossom oil

BEEF CARPACCIO
grilled sourdough | shallot | garlic chips | pea tendrils | crispy peas | orange oil

 GOAT CHEESE PANNA COTTA
parsley | fruit relish| chicken kabab | grilled pineapple | micro sorrel

DESSERT
CITRUS FRUIT TART

vanilla pastry shell | citrus bavarian cream | fresh fruit | passion fruit coulis

3RD COURSE

2021 Quintessa

2023 Flowers Chardonnay

4TH COURSE

AGED NEW YORK STRIP
bleu cheese custard | crispy shallot rings | potato butter | herb butter | crispy asparagus

2021 The Pact

2022 Faust 

2023 Illumination


