
Domaine Gilles Noblet, “La Collonge”, Pouilly Fuisse 2019
 

Roasted Spring Vegetable Salad
Cypress Hill Humboldt Fog, roasted tri color carrots, baby fennel,

asparagus, and spring peas, tossed in a dill vinaigrette
 
 

Mirror Wines, Cabernet Sauvignon, Howell Mountain, California 2018
 

Seared Wagyu Sirloin
Rosemary potato croquette, crispy caulilini, charred spinach puree,

and B1 sauce
 
 
 

Localism Wine, Kerner, Lodi, California 2020
 

Thai Coconut Shrimp Spoons
 Yellow Curry Chicken Crostini

 Roasted Tomato & Pecorino Brochettes
 

Castello Del Ramola, Chianti Classico 2019
 

Roasted Jumbo Sea Scallop
 Fresh fettuccini pasta, chanterelle mushrooms, finocchiona salumi,
roasted garlic crushed roma tomatoes, black truffle parmesan crisp

 
 

Pistachio Ice Cream Baklava 
 Crystalized mint, dark chocolate and orange ganache

 
 
 

WELCOMING

FIRST COURSE

SECOND COURSE

THIRD COURSE

DESSERT


