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FIRST COURSEE

Choice of One

SHRIMP COCKTAIL
wicked cocktail sauce
2018 Masi ‘Masianco’ Pinot Grigio, Veneto-Italy

CAULIFLOWER SOUP
roasted cauliflower, pinenuts, brown butter
2016 Pascal Matrot Bourgogne Blanc, Burgundy - France

PRIME BEEF TARTARE
pickled Asian pears, cave-aged cheddar, seeded rye, garlic confit aioli
2018 Finca Nueva Rosado, Rioja-Spain

CHICKPEA-CARROT HUMMUS
pita bread, sweet peas, chili olive oil
2018 August Kesseler Kabinett Riesling, Rheingau-Germany

SECOND COURSE

Choice of One

SEARED SALMON
English pea, pearl onion, maitake mushroom, pea puree
2016 Stags’ Leap Chardonnay, Napa Valley

AIRLINE CHICKEN BREAST
marble potatoes, capers, goat cheese, chicken jus, crisp artichokes
2018 Echo Bay Sauvignon Blanc, Marlborough - New Zealand

BERKSHIRE PORK CHOP
five onion mélange, apple compote
2016 Complicated Pinot Noir, Sonoma Coast

PETITE FILET AND KING CRAB
parsley puree, marble potatoes, garlic butter, garlic sea foam
2016 Simi Cabernet Sauvignon, Alexander Valley

120Z.DRY AGED RIBEYE
twice cooked marble potatoes, lemon chili broccolini, red wine shallot butter
2016 !l Fauno IGT, Tuscany-Italy

THIRD COURSE

Choice of One

BOURBON CARAMEL CAKE
creme anglaise
2016 Petite Guiraud, Sauternes - France

CHOCOLATE TART
dark chocolate ganache, hazelnut crust
Taylor Fladgate ‘Fine Ruby’, Douro - Portugal

BLACK CHERRY CREME BRULEE
creamy custard with a smooth cherry sauce on the bottom
Lustau ‘East India’ Solera Sherry, Jerez de la Frontera-Spain

85 PER PERSON
35 WINE PAIRING

* Tax and gratuity not included
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