
Happ y New Year!

Short Rib Arancini
c a r a m e l i z e d  o n i o n s ,  p a r m e s a n ,

t o m a t o  j a m

Tuna Crudo
a v o c a d o ,  y u z u  v i n a i g r e t t e ,

c a v i a r

Vol-au-Vent
b r i e ,  c r a n b e r r y - a p p l e  c o m p o t e , 

p i s t a c h i o

2026

Flourless Chocolate Cake
b l a c k  c h e r r y  c r e m e a u x ,  h a z e l n u t

Spiced Brown Butter Cake
r e d  w i n e  p o a c h e d  p e a r ,

v a n i l l a  c h a n t i l l y

First
-  choose  one  -

Second
-  choose  one  -

Dessert
-  choose  one  -

2026
Prix Fixe Menu $115 Per Guest

optional  wine  pair ing,  $45  per  guest

Third
-  choose  one  -

-  wine  pair ing |  choose  one  -

-  wine  pair ing |  choose  one  -

-  wine  pair ing |  choose  one  -

-  wine  pair ing |  choose  one  -

Beef Tartare
d i j o n n a i s e ,  c a p e r ,  e g g  y o l k , 

l a v a s h

Citrus Salad
e n d i v e ,  t r e v i s o ,  m i n t ,  p i s t a c h i o , 

l e m o n  c h i l i  v i n a i g r e t t e

Grilled Calamari
c h a r r e d  c i p o l l i n i ,  m a r i n a t e d 
f e n n e l ,  s a f f r o n  l e m o n  s a u c e

Beckman Vineyards ‘Cuvée Le Bec’
2 0 2 1  |  s a n t a  y n e z  v a l l e y ,  c a l i f o r n i a

Aveleda Alvarinho
2 0 2 3  |  v i n h o  v e r d e ,  p o r t u g a l

Albert Bichot ‘Château de Jarnioux’
2 0 2 2  |  b e a u j o l a i s ,  f r a n c e

Domaine Skouras Moscofilero
2 0 2 3  |  p e l o p o n n e s e ,  g r e e c e

6oz Filet
p a r m e s a n  p o t a t o  p a v e ,
b l a c k  t r u f f l e  b o r d e l a i s e

Miso Glaze Icelandic Cod
s h i i t a k e ,  c r i s p y  r i c e ,  c i l a n t r o , 

c o c o n u t  b r o t h

Black Truffle Tagliolini
p a r m i g i a n o  r e g g i a n o  &

f r e s h  a u t u m n  t r u f f l e

Vietti ‘Perbacco’ Nebbiolo
2 0 2 2  |  l a n g h e ,  p i e d m o n t ,  i t a l y

Sella & Mosca ‘La Cala’ Vermentino
2 0 2 1  |  s a r d i n i a ,  i t a l y

Scuppoz Ratafia d'Abruzzo Château d’Orignac Pineau des Charentes


