
A M U S E  B O U C H E  

D I V E R  S C A L L O P  A G U A C H I L E

texas grapefruit, preserved peppers, cucumber, hibiscus, herbs

H I - F I  M Y C O L O G Y  M U S H R O O M S

gently smoked heirloom grits, quail egg, chili crisp oil 

D O V E R  S O L E  R O U L A D E

grilled chicories, bagna cauda, charred lemon 

B R O K E N  A R R O W  R A N C H  W I L D  B O A R
C O T O L E T T A

fennel-coriander salad, ginger-scallion relish, jalapeño, basil aioli, five spice

S E A S O N A L  D E S S E R T

C H E F ’ S  T A S T I N G  M E N U
$150 per person

Menus may change due to ingredient seasonality.
Consuming raw or uncooked meats, poultry, seafood, shellsh or eggs, may increase

your risk of foodborne illness, especially if you have certain medical conditions.

W E ’ R E  H E R E  T O  H E L P
P L E A S E  T E X T  T H E  C O L L E C T I V E  R E T R E A T  C O N C I E R G E  A T  ( 5 1 2 )  8 7 5 - 3 0 6 6


