
SHOUPS SALMON CAKES
 Salmon potato cakes with smoked tomato aoili 

CAPITOL CROSTINI'S
Burrata, tomato, Purple Sage Farms basil & balsamic reduction, served on Acme crostini 

PRIMARY PRAWNS
 Chilled prawns, watermelon radish salsa, grapefruit fluid gel & rice chips

Hors D'oeuvres

THE SENATOR'S PRIME RIB
Thomas Cattle Co. beef, Yukon whipped potatoes, Guinness au jus & warm horseradish sauce   

PRIX FIXE

$85.00

EST.

2015

"Consuming raw or uncooked meats, poultry, seafood, shellfish 
or egg, may increase your risk of foodborne illnesses, especially if you are 

pregnant or have certain medical conditions."

Please note that an automatic gratuity of 18% will be
 added to parties of eight or more. 

www.capitolcellarsllc.com

 

LEMON CAKE
Layered lemon cake with citrus frosting 
SUPREME COURT CHOCOLATE TORTE

Flourless chocolate torte, house made raspberry puree with fresh raspberries 
ITALIAN GELATO

Indonesian vanilla bean gelato with toasted pistachios  

ThirdReading

First Reading

Second Reading

KAUFFMAN FARMS BARLEY SOUP
Locally grown barley with house prime rib   

STUENENBERG SALMON 
    Fines herbed seasonal salmon, yellow pepper gastrique, fondant potatoes & seasonal vegetables  

LITTLE GEM CAESAR
    Gem lettuce, Parmesan Frico, lemon, garlic croutons, 

    white anchovies & house Caesar dressing   

EXECUTIVE CHEF KYLAN MCKEE

PETE'S PEPPERED LAMB 
    Peppered New Zealand Lamb tenderloin, huckleberry coulis, seasonal vegetables with a  Yukon potato puree   


