Oalentines o

+ 45 FOR WINE PAIRING

AMUSE PAIRED WITH

Sunchoke Bisque v/cr GRUET

black truffle oil & crispy leeks SRy eSS
ENGLE, NEW MEXICO

FIRST COURSE +« SELECT ONE PAIRED WITH

Hamachi Citrus Tiradito* crF KIONA
RIESLING

osetra caviar, aji amarillo, avocado,
COLUMBIA VALLEY, WASHINGTON

blood orange, shiso oil & puffed wild rice

Chicory & Citrus Salad v/cr IR CRISER VILNEAR
CHENIN BLANC

whipped honey chevre, candied walnuts, AR CEEURE. AL SENTA

roasted carrots, crispy brussel leaves
& dijon lavender vin

7 OVUM ‘BIG SALT’
Jamon & Potato Croquettes ORANGE ROSE,

caramelized onions, lemon créeme WILLAMETTE VALLEY, OREGON
& quince mostarda

SECOND COURSE * SELECT ONE PAIRED WITH

NY Strip* v/er CLAY SHANNON
CABERNET SAUVIGNON

honeynut purée, crispy smashed fingerlings, LAKE COUNTY, CALIFORNIA

celery leaf gremolata & black truffle porcini jus
SUB LION’S MANE MUSHROOM “STEAK” FOR VEGAN

. . . * FOSSIL POINT
Lobster Middlins Risotto* cr CHARDONNAY

uni butter, cured egg yolk, EDNA VALLEY, CALIFORNIA
saffron & pickled shallot herb salad
LUNARIA
Pork Osso Buco cr MONTEPULGIANG
cheesy polenta, braised bitter greens, ABRUZZO, ITALY
apple cider jus & fresno chive chimichurri

DESSERT « SELECT ONE PAIRED WITH
Lamani e MAISON SICHEL
AU ER SAUTERNES
lemon curd, vanilla chantilly, BORDEAUX, FRANCE

raspberry coulis & pistachio crumble

Mexican Hot Chocolate Bombe v/cr SUINRIR INFANTABE
. RUBY PORT
spiced chocolate cake, avocado chocolate mousse, POETUGAL
churro crumble & passion fruit coulis
. . QUINTA INFANTADO
Croissant Bread Pudding TAWNY PORT

caramelized apples, smoked almond streusel PORTUGAL
& salted cream cheese whip

V = VEGAN BY REQUEST
GF = GLUTEN FREE BY REQUEST

ADD-ONS

DIVER SCALLOP* 8 EACH
5G CAVIAR* 22

*THESE ITEMS MAY BE SERVED RAW OR UNDER COOKED
¢ BASED ON YOUR SPECIFICATION, OR CONTAIN RAW OR

I O O t UNDERCOOKED INGREDIENTS. CONSUMING RAW OR
I UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR

O ‘W' I] EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS.




