
SHISO NORI GOMA BREAD
Honey Butter

$80 per Person | Beverages Available On Site

$35 per Person 

Assortment of Heirloom Crudite, Charcuterie & 
Cheese, Basil Feta, Green Olive, Pita Chip & Crostini + 
Chocolate Covered Strawberries

GL ASS OF PROSECCO

BRANZINO
Butternut Squash Risotto, Charred Broccolini,
Olive Peperonata, Heirloom Slaw, Crispy Shallot

Vegetarian Option

SLOW ROASTED MISO GL A ZED SQUASH
Impossible Chorizo , Grilled Broccolini , Coconut 
Sauce , Pink Peppercorn and Pumpkin Seed 
Brittle, Microgreens

FRENCH CHOPPED SAL AD
Black Kale , Red Cabbage , Green Beans , Tomato , 
Cucumbers , Peppers , Quinoa , Parsley , Mint , Truffle 
Dressing , Spicy Boursin Spread , Aged Cheddar , 
Pomme Frites

FRENCH ONION SOUP
48 Hour Beef Bone Broth, Caramelized Onions, 
Gruyere, Baguette Croutons, Chives

MIST Y LEMON MERINGUE
Sweet Crust, Lemon Curd, Italian Meringue, Mint 
Cress, Lemon Zest

Questions? Contact judith@cabin.restaurant

MOTHER’S DAY

DINNER SERVICE

LOUNGE SERVICE

TABLE BREAD

SATURDAY, MAY 13 - 5:00PM

GRAZING BOX

ENTREE

FIRST COURSE

SECOND COURSE DESSERT COURSE

Treat your loved ones on

*Vegan and Gluten Free Options Available Upon 
Request. RSVP with Meal Selections by May 8th.


