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entrée
ROASTED DUCK BREAST |  CELERIAC PUREE,

CONFIT  FENNEL,  GRAPE REDUCTION
 

GRIGNOLINO 2017

main course
KOBE NEW YORK STEAK |  7  OZ AMERICAN WAGYU

POMME PUREE,  MOREL MUSHROOMS,  CHARRED SPRING
ONION,  CABERNET REDUCTION

 
LOT C-91  2017  &  TRAILSIDE VINEYARD 2015

dessert
AGED CHEESE,  SPICED MARCONA ALMONDS,

BRIOCHE TOAST
 

MARTHA' S  VINEYARD 2016

starter
GARDEN SALAD |  HARICOTS VERTS,  MARINATED TOMATOES,

CHEESE STUFFED FRIED ZUCCHINI  BLOSSOMS,  FRISEE,
CANDIED WALNUTS,  HOUSE VINAIGRETTE

 
QUARTZ CREEK CHARDONNAY 2019


