
S M O K E  &  M I R R O R S
chef attended composed small plates infused with smoke; choose two

SEARED DUCK BREAST

white cheddar grits, tart cherry jam, cherrywood smoke

SMOKED BLACK COD

potato latke, spiced apple butter, horseradish cream, applewood smoke

HATCH GREEN CHILI BRAISED SHORT RIB

grilled red onion, roasted cauliflower mash, cilantro greens, mesquite smoke

ROSEMARY SKEWERED BISON TENDERLOIN

carrot puree, balsamic basil chimichurri, rosemary hickory smoke

THAI STYLE HEARTS OF PALM "CRAB" CAKE

mango slaw, sambal aioli, applewood smoke


