
CHEF’S TASTING MENU

Lobster Salad
Melted Leek Aioli, Fish Sauce Vinaigrette & Herbs 

Summer Squash Roulade
Smoked Tomato, Breadcrumbs & Parmesan

$115 per person
Full party participation required

Carboniste, Extra Brut Bulles d'Orange Crab NV

2023 Pax Mahle Chenin Blanc 'Lyman Ranch'

2023 Arnot-Roberts Trousseau ‘North Coast’

Catalpa Grove Lamb
Aji Dulce & Rainbow Chard

2017 Chateau Belá Trockenberenauslese Riesling

For Additional Food & Drinks Please Consult The
Menu Under Your Table

Brown Butter Panna Cotta
Amazake Rice Porridge, Rice Cracker, Apple & Puffed Buckwheat

2019 Frenchtown Farms ‘Indigeaux’ 

Spaghetti
Vin Jaune Beurre Blanc, Saffron, Sweet Corn & Black Truffle


