
P R E V I E W  M E N U

October 18TH |  7PM

H O R S  D ’ O E U V R E S 

F I R S T  P L A T E

Octopus Confit
fingerling potatoes | runner peanut romesco | aioli nero

  D O M A I N E  O T T  R O S E ’
cotes de provence | france | 2016

A P P E T I Z E R

Bone Marrow Gratin
chimichurri escargots | parsley & vegetables salad | johns island radishes | toast points

 S T .  I N N O C E N T  P I N O T  N O I R
willamette valley | oregon | 2014

M A I N  P L A T E

Grilled Double Cut Lamb Chops
abruzzi rye gnocchi | caramelized onions | trumpet royales | wilted greens

A G R I C O L A  P U N I C A  “ M O N T E S S U ”
sardinia | italy | 2014

D E S S E R T

White Chocolate-Buttermilk Semifreddo
matcha | blood peach gel | shortbread

V E U V E  C L I Q U O T  D E M I  S E C
champagne | france | nv

P R I X  F I X E  $ 7 5  |  W I N E  P A I R I N G S  $ 4 0

E X E C U T I V E  C H E F  |  F O R R E S T  P A R K E R

Foie Gras Corndog
cumberland sauce

Lemongrass Shrimp
sugarcane, sweet chili


