
A P R I L  &  M AY   
dinner $90 ++ per person, wine pairings $65 ++ per person

add-on welcome oysters $20 ++ per person

welcome toast of Dr. Konstantin Frank Brut

S M O K E D  T R O U T
Humbolt Fog cheese, poached rhubarb, crisps

dietary alternative: smoked tofu, Humbolt Fog cheese (or cashew cheese with onion ash),  
poached rhubarb, crisps

O P T I O N A L  W I N E  PA I R I N G :  R E D  TA I L  R I D G E  W I N E RY  T E R O L D E G O

C R A B  C A K E 
verde sauce, poached egg, bottarga, watercress, spring radish, petite pea greens,  

green onion salad with white wine vinegarette
dietary alternative: cauliflower cake, verde sauce, optional poached egg; watercress, spring radish,  

petite pea greens, green onion salad with white wine vinaigrette 
O P T I O N A L  W I N E  PA I R I N G :  R AV I N E S  W I N E  C E L L A R S  D RY  R I E S L I N G

SE A S O N A L  G R A N I TA

H E R I TA G E  P O R K  L O I N
herb polenta cake, pink grapefruit onion jam, aioli

dietary alternative: tempeh, herb polenta cake, pink grapefruit onion jam, vegan aioli
O P T I O N A L  W I N E  PA I R I N G:  F I N G E R  L A K E S  P I N OT  N O I R  O R  C A B E R N E T  F R A N C

CH O CO L AT E  C A K E
dietary alternative: crème fraîche ice cream, honeycomb toffee, honey sauce

O P T I O N A L  W I N E  PA I R I N G :  B R I G H T  L E A F  V I N E YA R D S  R I E S L I N G  I C E  W I N E


