
Pineapple Glazed, Tarragon Scented Green Gazpacho 
Pineapple Cucumber Relish, Crème Franche, Micro Lemon Balm.  

Pairing: Jermann, Pinot Grigio, IT 

Foie Gras Terrine, Apricot Gel, Pickled Orange Zest 
Blackberry Gastrique, Shaved Summer Truffle.  

Pairing: J Vineyards, Russian River Pinot Gris, CA 

U-4 Gulf Shrimp, Goat Cheese& Herb Polenta Cake  
Shellfish Fumet, Caviar, Shaved Truffle. 

Pairing: Torii Mor, Williamette Valley Pinot Noir, OR 
 

Honey & Stone Mustard Glazed, Potatoes Anna 
Bruleed Roasted carrots, Blackberry & Tarragon Gastrique. 

Pairing: Moillard-Grivot, Gevrey-Chambertin, FR 
 
 

Chocolate Pate Sablee, Salted Caramel Pastry Cream 
Wild Berries, Micro Mint.  

Pairing: Clouston & Co, Pinot Noir, NZ 

MENU SUBJECT TO CHANGE. NO SUBSTITUTIONS. NO SPLITTING. NO OTHER DISCOUNTS ARE VALID WITH THIS PROMOTION.  

PER THE HEALTH DEPARTMENT: CONSUMING RAW OR UNDERCOOKED FOOD MAY INCREASE THE RISK OF FOODBORNE ILLNESSES. 


