
A 20% service charge will be added to parties of five or more 
Chef de Cuisine, Ashley Parkins 

 

 
Tree Room 

Starters 
 

Yellowfin Crudo 
Cucumber, Pine Nuts, Wasabi Yogurt, Togarashi Rice Cracker 

20 
  

Mushroom Cannelloni 
Cauliflower, Truffle, Pesto, Chevre Mornay 

18 
 

Scallop 
Crab Stuffed Piquillo Pepper, Corn Broth, Mushroom, Edamame 

21 
 

Heart of Palm Ceviche 
Mango, Tapioca Crisp, Prickly Pear Gel, Kombu “Caviar”, Cilantro 

15 
 

Pork Belly  
Sake Compressed Watermelon, Mostarda, Orange, Chicharrons 

20 
 

Seasonal Soup 
14 
 

 
Greenery 

 
Sundance Salad 

Currant, Candied Pecan, Goat Cheese, Sherry Vinaigrette 
14 
 

Tomato & Melon 
Gazpacho, Tomato, Prosciutto, Cantaloupe, Whipped Mozzarella 

14 
 
 

Entrees 
 

Salmon  
Smoked Mussels, Lemon Potato, Cured Egg Yolk, Green Onion Aioli  

48 
 

Tempura Mushroom 
Farro, Kale, Pickled Shallot, Cashew Miso 

34  
 

Lamb Tenderloin 
Panisse, Eggplant, Confit Pearl Onions, Miso Eggplant Puree 

50 
 

 Tagliatelle  
Mushroom, Peas, Poached Egg, Herb Pistou 

38 
 

Farm Chicken 
Cornbread, Seasonal Fruit, Prosciutto, Maple Mascarpone 

45 
 

Tree Room Pepper Steak 
Spinach, Buttermilk Mashed Potatoes, Mango Chutney 

55 
 


