
KXNGS TABLE BY CHEF ALIJAH
CASELLAS

WHERE ELEGANCE MEETS CULINARY EXCELLENCE

E N T R É E
Filet Mignon

 Perfectly seared 6oz beef tenderloin with red wine jus,  roasted garlic

mashed potatoes,  and seasonal vegetables.

S T A R T E R
Roasted Butternut Squash Soup

Butternut Squash, Nutmeg, Creme Fraiche.

D E S S E R T

Crab Cake

Maryland Style Crab Cake,  Lemon Aioli .

Chocolate Lava Cake

Served with a vanilla bean ice cream quenelle.

Crème Brûlée

Silky vanilla custard with a caramelized sugar crust.

Herb-Crusted Rack of Lamb

 Accompanied by truffle polenta and grilled asparagus.

Pan-Seared Halibut

 Served with a saffron beurre blanc,  wild rice pilaf ,  and charred

broccolini.

Beet and Goat Cheese Salad

Roasted beets ,  whipped goat cheese,  candied pecans,  and balsamic

reduction.

Wild Mushroom Risotto (Vegetarian Option)

Creamy Arborio rice with a medley of wild mushrooms, truffle oil ,  and

Parmesan.


