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FIRST COURSE
Pacif ic Oysters

champagne mignonette,  garden-grown chimichurri ,  salsa verde

SECOND COURSE
Breaded Soft-Boiled Egg Carbonara

toscano capell ini  pasta,  pancetta,  garl ic cream sauce, mightycap 
blue oyster mushrooms, spanish onion

THIRD COURSE
Land & Sea Risotto

fennel & feta r isotto,  braised pork bel ly,  diver scal lop,
gremolata,  pea tendri ls

FIFTH  COURSE
Dark Chocolate Gateau 

f lourless dark chocolate cake, sweet chocolate sauce,
chanti l ly cream, fresh berries,  mint

FOURTH  COURSE
Braised Short  Ribs

creamy yukon gold & russett  mashed potato,  butter-braised baby 
heir loom carrots,  asparagus, au jus,  chervi l  whisps

 

smoked  dirty martini

2019 Eden Estate Woz Chardonnay

2020  Clementine Carter Grenache

2020 Austin Hope Cabernet Sauvignon

Taylor Fladgate 20-year Tawny Port

add pair ing menu for $60


