
FIRST COURSE
MALPEQUE OYSTERS

Oysters, Green Apple-Wasabi Granita, Yuzu Mignonette, Caviar

PAIRED WITH

CLOS DE L’ECOTARD SAUMUR BRUT

SECOND COURSE
TORO CARPACCIO
Tru�e, Jalapeño Emulsion

PAIRED WITH

EPOCH “WHITE”

THIRD COURSE
NIGIRI

Chef’s Selection

PAIRED WITH

EPOCH YORK MOUNTAIN VIOGNIER

ENTREES
RIBEYE CAP

Parsnip Purée, Globe Carrots, Cipollini Onion
Wagyu Beef Fat Cotton Candy, Black Garlic Bordelaise

PAIRED WITH

EPOCH “VERACITY”

DESSERT
CREAMSICLE BAKED ALASKA

Tangerine Sorbet,  Vanilla Crème Fraîche Ice Cream
Malted Milk Toasted Vanilla Bean Meringue, Grand Marnier 

PAIRED WITH

EPOCH “POSSIBILITY”


