
 

 

 

 

 

 

First Bite 
grilled merguez | date & minted labneh 

WhaleSong ‘Ambergris’ Single Vineyard Chardonnay, Sta. Rita Hills 2023 

 

Charcuterie & Agricola 
crostini misti | liver mousse & fava bean puree 

loin tartare | SB uni, horseradish, ink cracker 

Roman artichokes & asparagus | spring garlic & lambs’ lettuce 

soppressata di testa | mustard seed, fried garlic, celery root 

mortadella | lemon & spring onion focaccia 

WhaleSong Chardonnay, Sta. Rita Hills 2023 
Sanguis ‘Verve’ Grenache, Santa Ynez Valley 2019 

 

Spring Lamb Feast 
mushroom risotto & crispy belly 

tortelloni al sugo di agnello alla primavera 

cannelloni of slow roasted shoulder, minted ricotta & Manchego 

Moroccan braised leg, preserved lemon, almonds & currants 

couscous with roasted carrots & harissa 

Sanguis ‘Highlands’ Cabernet Franc, Santa Ynez Valley 2021 
Loner ’Trip to the Moon’ Pinot Noir, Our Lady of Guadalupe Vineyard 2022 

 

Last Bite 
pecorino sformatino, date, honey & hazelnuts 


