THE FOOD STUDIO

PLATED DINNER

$80-$85

Fresh Hamachi crudo
Cucumber | meyer lemon | olive oil cracker | sea salt

Chestnut tortellini
Cress pesto | parmesan water

Caesar salad croquettes
Greens | parsley | parmesan | white anchovy

Local duck breast | crisp leg confit
Truffle | radish | turnip | elderberry | consomme

Chocolate terrine
Truffle créme anglaise | meringue snow | chocolate branch

Pricing based on parties of 20 or more. 25% service charge will be added. Additional labor for parties exceeding 3 hours will be charged at
$50 per hour per service person. Price does not include gratuity, alcohol, or travel time. We are happy to accommodate for allergies or
dietary preferences.



