
PRIVATE DINING MENU, FALL 2010
MENUS SUBJECT TO CHANGE DUE TO MARKET AVAILABILITY

$45.00 FOR THREE-COURSE MENU
 OPTIONS: ADDITIONAL SIDE DISHES SERVED FAMILY STYLE $3.00 PER PERSON FOR EACH DISH 

(PRICES DO NOT INCLUDE BEVERAGES, 20% SERVICE CHARGE AND 9.75% SALES TAX)

SELECT THREE FIRST COURSE CHOICES

HEIRLOOM TOMATO & BURRATA SALAD
ARUGULA, OLIVE OIL, BALSAMIC REDUCTION

MARKET BEETS
MANCHEGO CHEESE, ARUGULA, PICKLED RED ONION, SHERRY MUSTARD VINAIGRETTE

LOCAL GREENS
MARKET RADISH, SMOKED ALMONDS, LEMON VINAIGRETTE

WILD SHRIMP GAZPACHO
TOMATO-CUCUMBER RELISH, AVOCADO, HEIRLOOM TOMATO SAUCE

SEARED SCALLOPS
WEISER FARMS ONION PUREE, WHITE CORN, HOUSE CURED BACON

SEASONAL SOUP

SELECT THREE ENTRÉE COURSES

THAI VEGETABLE CURRY
GINGER-LEMON GRASS TOFU, BAMBOO RICE

SEARED ALBACORE
BLACK RICE, BOK CHOY, PADRON PEPPER, MISO MUSTARD 

AUSTRALIAN SEA BASS
SHELL BEAN RAGOUT, ROASTED CHERRY TOMATO, SWISS CHARD

NIMAN FLAT IRON STEAK
PARMESAN CRUSTED WEISER FARM POTATOES, GRILLED BROCCOLI, CHIMICHURRI 

STAR ANISE & PINK PEPPERCORN SHORT RIBS
BOK CHOY, BAMBOO RICE CAKES 

PAN-ROASTED CHICKEN
MADAGASCAR PINK RICE, BLACK BEANS, CITRUS MOJO

HOUSE SMOKED BABY BACK RIBS
GRILLED WHITE CORN, COLESLAW

At AKASHA we feel that local, organic, and handcrafted ingredients are the key to great tasting cuisine. Our purveyors include small 
farms, organic growers, sustainable/fair trade producers, & artisan food makers. Menus subject to change due to market availability.



SIDES-FOR THE TABLE

PIZZA BREAD, CIABATTA & HUMMUS

GRILLED BROCCOLI, ROMESCO, SHAVED PARMESAN

WHITE CORN SUCCOTASH

MARKET GREEN BEANS, CILANTRO, TOASTED SESAME, TAMARI

SHISHITO PEPPERS. SAKE, TAMARI, BONITO FLAKES

HOUSE MADE ONION RINGS 

ORGANIC YUKON GOLD FRENCH FRIES

SWEET POTATO FRIES WITH SMOKED PAPRIKA AIOLI

SELECT THREE DESSERT COURSES 

SEASONAL FRUIT TART
VANILLA ICE CREAM, TOASTED STREUSEL

LAVENDER CRÈME BRULEE
PUDWILL FARMS BERRIES

SALTY CHOCOLATE PEANUT BAR (VEGAN)
CANDIED PEANUTS, PEANUT BUTTER CHOCOLATE CHUNK GELATO, CARAMEL

AKASHA BAKERY CUPCAKES 
HOUSEMADE ICE CREAM

TRIO OF SORBET WITH GINGER COOKIES

TRIO OF ICE CREAM WITH SHORTBREAD

DAIRY FREE GELATO WITH VEGAN CHOCOLATE CHIP COOKIES
VANILLA / ALMOND / CHOCOLATE HEMP / PB RAINFOREST CHOCOLATE CHUNK

BEVERAGES
FULL BAR, WINE & BEER, SODA, WATER, COFFEE & TEA

PER CONSUMPTION, OR PER EVENT AGREEMENT

At AKASHA we feel that local, organic, and handcrafted ingredients are the key to great tasting cuisine. Our purveyors include small 
farms, organic growers, sustainable/fair trade producers, & artisan food makers. Menus subject to change due to market availability.


