
MARCH 2024

AMUSE BOUCHE

Brut Rosé, Victorine de Chastenay Crémant de Bourgogne, Burgundy France N V

SCALLOP AGUACHILE,

JALAPEÑO, CUCUMBER AND CILANTRO

Chenin Blanc, Dashe 'Les Enfants Terribles'  Central Coast 2020

SUNCHOKE VELOUTÉ, 

BUTTER POACHED MAINE LOBSTER, BLACK TRUMPET MUSHROOMS, VADOUVAN

Chardonnay, Sandhi, Central Coast 2020

TRUFFLED ROBIOLA CAPPELLETTI,

WILD NETTLES, CARAMELIZED SHALLOT AND PORK BELLY JUS

Nebbiolo, Produttori del Barbaresco 'Rabaja', Piedmont e Italy 2017

WAGYU BEEF CHEEK,

SPRING ONION, SOUBISE, POMMES PURÉES AND PICKLED RAMPS

Cabernet Sauvignon, Julian Fayard Hawks Private Reserve, Napa Vall ey 2021

VALRHONA CHOCOLATE CRÉMEUX,

CANDIED HAZELNUTS, PRALINE GANACHE AND BROWN BUTTER WAFER

Ruby Port Dow's Late Bottled Vintage, Oporto Portugal 2016

MIGNARDISES

$165 per Guest
Optional Wine Pairing $105 per Guest

Prepared for the entire table - Substitutions politely declined
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