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THE SCARLET HOTEL
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CLASSY CASUAL - STAY THE WHOLE NIGHT

WELCOME
FRENCH KISS OYSTER

cucumber, green apple gelée

CELEBRATORY BUBBLES

FIRST COURSE

SAN DANIELE HAM
salami toscana, mortadella, fig, grilled country bread

OR

MUSHROOM TART
celery root purée, mushrooms, red wine gastrique

SECOND COURSE

PAN SEARED SCALLOPS
brown butter cauliflower purée, asparagus, citrus

MAIN COURSE
PAN SEARED SALMON
toasted farro, red pepper coulis, fennel, citrus

OR

GRILLED BEEF TENDERLOIN
porcini dry rub, goat cheese mashed potatoes, braised artichokes, chives, jus

DESSERT

CHOCOLATE CARAMEL OBLIVION CAKE
hazelnut nugat, carmael sauce

OR

FRAISIER CAKE
raspberry sauce, whipped cream

OUR NEBRASKA ROOTS

At Well & Good, we invite you to enjoy the best local meats, freshwater fish, produce, and dairy our chefs can source.
Focused on the Cornhusker state’s prairie pantry, you will find authentic Midwestern hospitality—along with food & drink
celebrating our Nebraska heritage.

For your convenience, an 18% gratuity will be added to all parties of 8 or more guests.



