
 

PRIX FIXE DINNER MENU OPTION 1 
$44 PER PERSON  

*** 
 

 

Organic Carrot Ginger Soup 

with cilantro puree  
 

OR 

Mixed Greens  

with red wine vinaigrette & buttermilk blue or Skyhill Farms goat cheese 
 

OR 

Crispy Brussels Sprouts 

with lemon & roasted garlic aioli 

*** 

 

Gnocchi Parisienne 

with Chanterelles, King Trumpets & truffle butter 
 

OR 

Crispy Liberty Farm Duck Confit 

with kumquat gastrique & frisee salad with balsamic-citrus vinaigrette 
 

OR 

Pan-seared Petrale Sole  

with mashed potatoes, sautéed spinach & beurre blanc 

*** 
 

Meyer Lemon Pudding Cake  

with organic blueberries 

 

OR 

Dark Chocolate Truffle Terrine 

with orange crème anglaise 

 

OR 

Passionfruit Panna Cotta  

with brown sugar tuile  

*  

Weaver’s Organic Coffee or Numi Organic Tea 

*** 



 
PRIX FIXE DINNER MENU OPTION 2 

$54 PER PERSON  

*** 

 
Crispy Duck Confit Spring Rolls 

with sweet chili-garlic dipping sauce 

OR 

Roasted Beet Salad 

with arugula, goat cheese, shaved fennel, candied pecans & sherry vinaigrette 
OR 

Organic Kale Salad  

with dried cranberries, pumpkin seeds, red onions & buttermilk dressing 

*** 

 
Grilled Five Dot Ranch Ribeye Steak 

with port wine reduction & smashed fingerlings 
 

OR 

Roasted King Salmon 

with spring vegetable medley & lemon veloute  
 

OR 

Miso-glazed Black Cod 

with soba noodles, sautéed spinach, mushrooms & sesame-ginger soy 

*** 

 
Meyer Lemon Pudding Cake  

with organic blueberries 

OR 

Dark Chocolate Truffle Terrine 

with orange crème anglaise 

OR 

Passionfruit Panna Cotta  

with brown sugar tuile  

*  

Weaver’s Organic Coffee or Numi Organic Tea 

*** 

 

For more information please contact erika@metrolafayette.com or 925/284-5069 

mailto:erika@metrolafayette.com

