
CHEF’S TASTING & WINE PAIRING

AMUSE-BOUCHE

electric bee - primitivo - italy 

gibson ranch miner family - sangiovese - california

joseph drouhin - chardonnay - france

tawny 10yr port

chemistry - pino gris - oregon

HEARTH GRILLED OCTOPUS
romesco, olive, potato, almond, tomato confit

FRIED OYSTER 
kimchi, ponzu

DUCK BREAST
parsnip puree, cherry gastrique, roasted mushroom

SORBET
blood orange

GINGER BREAD CAKE
eggnog creme anglaise, candied kumquat

A GIFT FROM CHEF
CHOCOLATE TRUFFLE

WILD BOAR RAGU
over polenta, topped with parmesan foam

BEETS & GOAT CHEESE
beet puree, root vegetables, goat cheese croquette

$100/PERSON WITHOUT WINE PAIRING
ALL GUESTS IN PARTY MUST PARTICIPATE

OFFERED MON THRU SAT - BETWEEN 5:00PM - 8:30PM

ENTREMENT

COURSE THREE

COURSE FOUR

COURSE SIX

COURSE SEVEN

COURSE TWO

$130/person

SOMMELIER SELECTION
$175/person


