
Dinner 
Chicken liver pâté with thyme butter and plum sauce 

Brined soft boiled egg with homemade siracha, fried lemon, and garlic aïoli 
Blood orange, fennel, and wild onion salad 

Beet soup in a butternut squash with horseradish cream 
Jook with soft boiled egg, Prather ranch beef, sesame sautéed greens, and peanuts 

Pork ‘n’ black eyed peas with jalapeño relish 

Dessert 
profiteroles with a trio of sauces 


