flapey New Seas,,

2026 ;emmt 2026

Prix Fixe Menu $115 Per Guest
optional wine pairing, $45 per guest

st

- choose one -

Short Rib Arancini Tuna Crudo Vol-au-Vent
caramelized onions, parmesan, avocado, yuzu vinaigrette, brie, cranberry-apple compote,
tomato jam caviar pistachio

- wine pairing | choose one -

Beckman Vineyards ‘Cuvée Le Bec’ Aveleda Alvarinho
2021 | santa ynez valley, california 2023 | vinho verde, portugal

Second

- choose one -

Beef Tartare Citrus Salad Grilled Calamari
dijonnaise, caper, egg yolk, endive, treviso, mint, pistachio, charred cipollini, marinated
lavash lemon chili vinaigrette fennel, saffron lemon sauce

- wine pairing | choose one -

Albert Bichot ‘Chiteau de Jarnioux’ Domaine Skouras Moscofilero
2022 | beaujolais, france 2023 | peloponnese, greece

Thord

- choose one -

60z Filet Miso Glaze Icelandic Cod  Black Truffle Tagliolini
parmesan potato pave, shiitake, crispy rice, cilantro, parmigiano reggiano &
black truffle bordelaise coconut broth fresh autumn truffle

- wine pairing | choose one -

Vietti ‘Perbacco’ Nebbiolo Sella & Mosca ‘La Cala’ Vermentino
2022 | langhe, piedmont, italy 2021 | sardinia, italy

Dessept

- choose one -

Flourless Chocolate Cake Spiced Brown Butter Cake
black cherry cremeaux, hazelnut red wine poached pear,
vanilla chantilly

- wine pairing | choose one -

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




