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QOrus ONE
FirRsT COURSE
KING CRAB & APPLE SALAD

ALASKAN KING CRAB, GRANNY SMITH APPLE, FENNEL, YUZU VINAIGRETTE
CHATEAU LOUDENNE — BORDEAUX BLANC 2019

SECOND COURSE
PUMPKIN TORTELLONI
BUTTER-GRAZED TOMATO, ARTICHOKE HEART, CARAMELIZED PEARL ONION,
BALSAMIC VINEGAR
OpPus ONE 201 2

THIRD COURSE
“CAMPAGNE"
SMOKED BACON, APPLE BUTTER, CORN, ONION MARMALADE
OpPus ONE 2018

FourTH COURSE
DRY—AGED DUCK BREAST
BRAISED ENDIVE, CHERRY, PARSNIP MOUSSELINE, FOIE GRAS, DUCK GLACE
OpPus ONE 2019

FiIFTH COURSE
64-HouR BRAISED SHORT RIBS
KENNEBEC POTATO, CHANTERELLE MUSHROOM, BLACK GARLIC VEAL GLACE
OPus ONE 202 |

MIGNADISES
AGED CHEDDAR, LEEK GREENS, APPLE BLOSSOM
OVERTURE 202 | BY OPUs ONE

DESSERT
HONEY-ROASTED APPLE TART
WISCONSIN APPLES, VANILLA MASCARPONE, CANDIED GINGER, ALMOND CRUMBLE
CHATEAU CANTEGRIL SAUTERNES 20 | 4
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