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First Course

CAULIFLOWER FRITTERS
Pomegranate molasses, feta,
pear curry, cumin yogurt.

VODKA CURED SALMON
CARPACCIO

red onion, capers, dill, avocado
crema, market bread.

GRILLED PEACH AND BURATTA
Pickled blueberries, candied
walnuts, pea shoots, balsamic,
market bread.

To see a full list of participating
restaurants and menus

visit windsoreats.com
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Second Course Third Course
GRILLED STEELHEAD SALMON CRACK PIE
Grilled romaine, avocado purée, With bourbon lavender caramel.

citrus dressing, radish and
pineapple salad.
BLUEBERRY BASIL AND GOAT
CHICKEN SCHNITZEL CHEESE CRUMBLE
Served crisp, Porter pan gravy,
tomato and bacon jam, braised
red cabbage, dumplings.

$50 BURGER

Fresh in house ground prime rib,
seared foix gras, wild mushroom
duxelle, truffle and Dijon crema,

fig port and pork belly jam, aged
cheddar.
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