
O C T O B E R  &  N O V E M B E R
$115 plus tax per person

optional wine pairing $65 plus tax per person

F I R S T  TA S T E
welcome toast of local sparkling wine served with crispy chicken 

dietary alternative: crispy cauliflower

P O R K  T E R R I N E
wild mushroom bisque, truffle oil, crumbled goat cheese, rosemary sea salt

dietary alternative: roasted mushroom, dairy-free wild mushroom bisque, truffle oil, rosemary sea salt
O P T I O N A L  W I N E  P A I R I N G :  R A V I N E S  W I N E  C E L L A R S  R I E S L I N G

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

S E A R E D  L A M B  L O I N
tarragon beurre blanc, fall squash purée, roasted pear, root vegetable, heirloom carrot hash

dietary alternative: delicata squash roulade, spinach and fall vegetables
O P T I O N A L  W I N E  P A I R I N G :  S H A W  V I N E YA R D  C A B E R N E T  S A U V I G N O N

O R A N G E  O L I V E  O I L  C A K E
dark chocolate truffles, earl grey ice cream

dietary alternative: dairy and gluten-free dessert

E N H A N C E  Y O U R  E X P E R I E N C E
elevate your experience with these enhancements, 

placed at your seat to enjoy with our welcome toast of sparkling wine

six fresh oysters with citrus and mignonettes, $20 plus tax
cheese & charcuterie with house-made pickles, Dijon, Tête de Moine cheese, and cured meats, $28 plus tax

cheese plate with house-made pickles, Dijon, and a selection of cheeses, $25 plus tax

P L E A S E  O R D E R  AT  T I M E  O F  B O O K I N G


