
DRY AGED BEEF  STR IPLOIN

SH ISH ITO PEPPER REL ISH ,  SWEET  CORN PUREE 

RED WINE CHICKEN JUS

C h a t e a u  C a m e n s a c ,  2 0 1 2 ,  H a u t - M e d o c

R o d n e y  S t r o n g  ' S y m m e t r y '  M e r i t a g e ,  2 0 1 2 ,  S o n o m a

CHEF'S  TABLE WINE DINNER
F E B R U A R Y  2 4 T H ,  6 . 3 0 P M

TUNA CARPACCIO & FOIE  GRAS TORCHON

BR IOCHE CROUTE ,  SN IPPED CHIVES ,  BURNT  ONION POWDER

DEHYDRATED LEMON

M . C h a p o u t i e r  ' D o m a i n e  d e s  G r a n g e s  d e  M i r a b e l '

2 0 1 8 ,  C o t e s  d u  R h o n e

SP INACH & R ICOTTA RAVIOLO,  LAMB BELLY  BACON

TOASTED P INE  NUTS ,  SAGE BROWN BUTTER

S t a g s '  L e a p  W i n e r y  C h a r d o n n a y ,  2 0 1 8 ,  C a r n e r o s

ROASTED IBER ICO HAM WRAPPED MONKF ISH

TRUFFLE  KOHLRAB I  PUREE ,  SUMAC F INGERL ING CHIPS

PRESERVED BLACK GARL IC JAM

R e m o i s s e n e t  P e r e  e t  F i l s  C o t e  d e  B e a u n e - V i l l a g e s

2 0 1 5 ,  B u r g u n d y

BLACK FOREST  GATEAU

RE IMAGINED

M a s i  ' A n g e l o r u m '  

R e c i o t o  d e l l a  V a l p o l i c e l l a C l a s s i c o  D O C G ,  V e n e t o

$125 PER PERSON 
I n c l u d i n g  G r a t u i t i e s  

WELCOME

Schramsberg Blanc de Blancs Brut, 2015, California 

 


