
	 g r i l l e d  o y s t e r s 
	 Cucumber/Kaeshi/Fresh Wasabi/Scallion/Half Dozen 
	   Trebbiano/Malvasia, Mirco Mariotti, “Smarazen,” Emilia-Romagna, IT, NV         	
	  Cap Corse Mattei, Quinquina, Corsica, FR
	 Twenty Eight Dollars/ Seven Dollars/ Eight Dollars 
 
 
1 s t 	 e n d  o f  s u m m e r  s a l a d 
	 Cucumber/Tomato/Watermelon/Goat’s Cheese 
	   Rosé of Zinfandel, Scholium Project, “Il Ciliegio”, CA, 2016 
           	  Tomate: London Dry Gin/Tomato Vermouth/Onion
	  

	 B u t t e r n u t  S q u a s h  B r e a d 
	 Reading Raclette/Traditional Accompaniments  
	    Chardonnay, Valentin Morel, “Les Pieds Sur Terre”, Jura, FR, 2014 
       	   Bell’s, “Octoberfest”, Amber Ale, Kalamazoo, MI
	 Thirty Two Dollars/ Nine Dollars/ Five Dollars 
 
 
2 n d 	 C h i p s  &  G u a c 
	 Avocado/Smoked Trout Roe/Pickled Red Onion 
	   Sauvignon Blanc/Semillon, Duncan Savage, Western Cape, ZA, 2013  
	  Surfer Rosa: Tequila/Lime/Pineau de Charentes/Agave 
 

3 r d 	 Ta g l i at e l l e  
    	 Uni/Abalone/Miso/Seaweed 
	    Malvasia Blend, Arbe Garbe, Sonoma, CA 2017                 		      	
	  Chokaisan, Junmai Daiginjo, Akita Prefecture, Japan
	  
 
4 t h 	 D u c k  B r e a s t 
   	 Chanterelles/Celery/Hazelnut/Pomegranate 
	    Pinot Noir, Domaine de la Cras, “L’Equilibriste”, Dijon, FR, 2017 
	   New Braunfels Brewing Co., “Les Fleurs du Mal”, Wheat Ale, TX
 
 
5 t h 	 C o c o n u t  
	 Vanilla/Kaffir/Grilled Pineapple 
	   Oloroso/PX, Lustau, East India Sherry, Andalucia, ESP, NV
                                 Rum, Foursquare, “Premise”, St. Philip, Barbados 
 
	   
	

 
                            Tasting Menu $65, w/pairings $110



1 s t 	 e n d  o f  s u m m e r  s a l a d 
	 Cucumber/Tomato/Watermelon/Goat’s Cheese 
	   Rosé of Zinfandel, Scholium Project, “Il Ciliegio”, CA, 2016 
           	  Tomate: London Dry Gin/Tomato Vermouth/Onion/Lemon 
 
	 	  
2 n d 	 C h i p s  &  G u a c 
	 Avocado/Pickled Red Onion 
	   Sauvignon Blanc/Semillon, Duncan Savage, Western Cape, ZA, 2013  
	  Surfer Rosa: Tequila/Lime/Pineau de Charentes/Agave 
 
 
3 r d 	 Z u c c a 
    	 Ricotta/Squash 
	    Malvasia Blend, Arbe Garbe, Sonoma, CA 2017             			 
	   Chokaisan, Junmai Daiginjo, Akita Prefecture, Japan
	  

4 t h 	 C r i s p y  Pa n i s s e 
    	 Tomato Jam/Niçoise Olives/Chevre 
	   Pinot Noir, Domaine de la Cras, “L’Equilibriste”, Dijon, FR, 2017
	  New Braunfels Brewing Co., “Les Fleurs du Mal”, Wheat Ale, TX
 
	  
5 t h 	 C o c o n u t  
	 Vanilla/Kaffir/Grilled Pineapple 
	  Oloroso/PX, Lustau, East India Sherry, Andalucia, ESP, NV
                                Rum, Foursquare, “Premise”, St. Philip, Barbados 
 
	

 
  Tasting Menu: $65, w/pairings $110


