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3 COURSE DINNER FOR TWO

$200 per couple | $49 add wine pairing per person

sparkling + Chef’s amuse-bouche

§ Receive a complimentary glass of

MATERRA CHARDONNAY 2022
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SAFFRON ARANCINI | braised short rib + charred
leek jalapeno citrus aioli

CACIO E PEPE | black pepper pasta + pecorino +
crispy prosciutto

HONEY ROASTED BEET | citrus gel + honey ricotta
+ sesame seed pistachio brittle

CHAPPELLET MOUNTAIN CUVEE 2023
RED BLEND

choose one per person

BEST OF BOTH WORLDS | 32 oz. porterhouse
steak + snow crab claws + bacon herb butter

SHAREABLE SIDES | roasted garlic pomme puree +
glazed carrots + pistachio honey yogurt
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ORANGE WINE - MULTI VINTAGE
choose one to share

CHOCOLATE CHERRY TART | cherry chantilly +
chocolate caviar

SMOKED CREME BRULEE | strawberry cream +
candied rose petal

CHEF PARTNER JOEL HASSANALI
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