
THREE COURSE TASTING MENU | 65
organic heirloom tomato salad
buratta, calabrian chili, herb croutons, basil
2015 zahel “orange t” orangetraube

hokkaido sea scallop crudo
tomato water, cherry tomatoes, lemon fennel pollen vinaigrette 
2015 endochora “theros” vidiano

USDA prime new york strip
blistered tomatoes, sundried tomato pomme puree, garlic confit 
2013 antoine arena “carco” patrimonio 

STARTERS
creamy cauliflower soup | 9
crispy guanciale, fresno chiles, pickled shallots
complement: 2014 massa “derthona,” 2015 tyler “zotovich” chardonnay    
contrast: 2015 nikolaihof “hefeabzug” grüner, 2015 valle isarco schiava

little gem salad
goat milk feta, crispy parma ham, quail eggs | 14
complement: 2016 mayu pedro ximinez, 2012 recaredo “intens” rosé brut
contrast: 2015 becker family spätburgunder, 2015 maitia “weon” carignan

hoisin glazed lamb belly | 18
spiced carrot puree, black pepper crème fraîche, fennel 
complement: 2014 nicolas badel st.-joseph, 2013 clos guirouilh jurançon
contrast: NV pizzini l’animante brut, 2014 cantine COS frappato 

salmon tartare | 18
smoked fromage blanc, fried capers, pickled red onion 
complement: 2013 kloof street chenin blanc, 2016 graci etna rosato 
contrast: 2016 giornata falanghina, 2014 clos du tue-bouef touraine 

foie gras torchon | 20
warm salt and pepper cookies, huckleberry jam 
complement: 2015 bott ‘csontos’ furmint, 2015 kruger-rumpf scheurebe
contrast: 2014 château barrejat madiran, 2015 blue rock “baby blue”

ENTREES
butternut squash and parmesan cream taglietelle | 18
grilled baby zucchini, goat cheese, wild mushrooms 
complement: 2012 edi simcic chardonnay, 2007 château musar blanc 
contrast:  2015 valle isarco “aristos” kerner, 2015 louis-antoine luyt “cruchon”

sesame crusted steelhead trout | 28
roasted garlic hummus, green apple and avocado mousse,
marinated tomatoes, basil 
complement: 2015 zahel “orangeT” orangetraube, 2013 tajinaste listan blanco 
contrast: 2015 quenard mondeuse, 2004 lópez de heredia “viña tondonia”

baked eggplant and roasted tomato tian | 22
squash, cauliflower soubise, sautéed spinach 
complement: 2012 gerovassiliou “avaton,” 2013 ignios baboso negro 
contrast: 2008 drew “perli vineyard” syrah, 2008 scacciadiavoli sagrantino 

veal tenderloin | 32
house pancetta, truffle cream, peppered spinach,
meyer lemon gremolata 
complement: 2011 le piane “boca”, 2011 caprili brunello di montalcino
contrast: 2014 colombier vacqueyras blanc, 2013 bruliam “gap’s crown” pinot 

butter basted chicken breast | 24
porchetta spices, grilled corn, buttermilk fried leg, country gravy 
complement: 2015 lorenzon “piece 15,” 2016 granbazan “etiqueta ambar” albariño   
contrast: 2014 dom. tempier bandol, 2014 bernabeleva “navaherreros” garnacha 

SIDES
sautéed broccolini | 10
tempura maitake mushrooms, 7 minute hen egg 

“4 fat” polenta piperade | 10 
comté, crème fraîche, butter, cream, caramelized peppers 

kennebec mashed potatoes | 8
rosemary jus
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DESSERTS

cinnamon toast tres leches cake | 10
graham cracker crumb, roasted strawberries, horchata

spiced carrot cake | 10
crème fraîche panna cotta, whipped cream cheese frosting,  

dulce de leche

double chocolate chip cookie | 10
honey iced cream, malted hazelnut praline

crème fraîche gelato | 8
fresh berries, hazelnut crumble

sommelier’s cheese selections | 20
housemade chutney, baguette, fresh fruit

DESSERT WINE
2013 patricius tokaji aszu | 16
2003 château suduiraut sauternes | 18
2000 la cave de l’abbe rous “joseph nadal” banyuls grand cru | 10
2005 lucignano vin santo del chianti | 14
NV KEO commandaria | 8

SHERRY
alexander jules “5/41” manzanilla | 9
bodegas grant “la garrocha” amontillado | 8
el maestro sierra 15 year old oloroso | 10
bodegas césar florido “peña del aguila” palo cortado | 18

PORT
niepoort 10 year old white porto | 9
2012 quinta do crasto late bottled vintage porto | 12
1985 graham’s vintage porto | 24
2011 warre’s vintage porto | 18 
taylor fladgate 20 year old tawny porto | 13
sandeman 30 year old tawny porto | 22

MADEIRA
1932 d’oliveira verdelho | 50
1968 d’oliveira bual | 44
1971 d’oliveira terrantez | 40
1978 d’oliveira sercial | 38

APERITIFS & DIGESTIFS
massican “il vermouth di friulano” bianco | 15
maurin red vermouth | 9 
vergano “luli” moscato chinato | 13
marolo barolo chinato | 15

CHROMATIC COFFEE FRENCH PRESS
rwanda “ejo heza” | 6
colombia “sugarcane” natural decaf | 5

RED BLOSSOM TEAPOT
pre-rain dragonwell green tea | panan county, zhejiang | 6
golden monkey first pick black tea | wuyi shan, fujian | 5
dragon pearl jasmine white tea | fuding county, fujian | 6
chamomile herbal tea (non-caffieinated) | 4



 RED WINES

LIGHT 

2014  comte george vogue ‘vieilles vignes’ musigny grand cru
  burgundy, france | 1150
2011  joseph drouhin ‘rugiens’ pommard 1er cru
  burgundy, france | 220
2005  frederic magnien fixin | burgundy, france | 100
2012  remoissenet père et fils beaune-marconnets 1er cru
  burgundy, france | 130
2012  domaine confuron-côtetidot charmes-chambertin
  grand cru | burgundy, france | 315
2011  domaine de montille clos vougeot grand cru
  burgundy, france | 320
2011  clos du moulin aux moines “orgelot” pommard
  burgundy, france | 180
2011  benoit dehu côteaux champenois rouge
  champagne, france | 100
2007  catherine et pierre breton “les perrières” bourgueil
  loire, france | 120
2015  domaine des roches neuves “clos de l’échelier”
  saumur-champigny | loire, france | 90
2013  domaine vacheron “belle dame” sancerre rouge
  loire, france | 100
2012  bernard baudry “la croix boissée” chinon
  loire, france | 75
2015  bénédicte et stéphane tissot “amphore” arbois
  jura, france | 95
2015  domaine du pélican “trois cépages” arbois
  jura, france | 85
2004  ronchi barbaresco | piemonte, italy | 140
2011  rocche costamagna barolo | piemonte, italy | 75
1996  scarpa “la bogliona” barbera d’asti | piemonte, italy | 110
2008  scarpa barbaresco | piemonte, italy | 150
1989  scarpa barbaresco | piemonte, italy | 360
2012  gaja “dagromis” barolo | piemonte, italy | 100
2008  francesco rinaldi “cannubio” barolo | piemonte, italy | 145
2008  giacomo fenocchio “bussia” barolo | piemonte, italy | 175
2001  luigi baudana “cerretta” barolo | piemonte, italy | 175
2011  palladino “ornato” barolo | piemonte, italy | 105
2009  michele chiarlo “cannubi” barolo | piemonte, italy | 200
2012  paolo scavino “bric dël fiasc” barolo
  piemonte, italy | 165
2011  bruno giacosa “santo stefano di neive” barbaresc
  piemonte, italy | 350
2011  marchesi di grésy “camp gros” martinenga
  piemonte, italy | 210
2012  ceretto “bricco asili” barbaresco | piemonte, italy | 325
2005  ar. pe. pe. “grumello buon consiglio” valtellina superiore
  piemonte, italy | 175
2012  michele chiarlo “tortoniano” barolo | piemonte, italy | 60
2015  bodega chacra “trenta y dos” pinot noir
  patagonia, argentina | 125
2012  littorai “mays canyon” pinot noir | russian river, ca | 250
2007  williams selyem pinot noir | russian river, ca | 225
2012  rhys “home vineyard” pinot noir
  santa cruz mountains, ca | 235
2008  sea smoke “southing” pinot noir | santa rita hills, ca | 290
2014  melville “block m” pinot noir | santa rita hills, ca | 195
2013  sandhi wines “la côte” pinot noir | santa rita hills, ca | 125
2013  radio côteau “clos platt vineyard” pinot noir
  sonoma coast, ca | 195
2011  peay vineyards “pomarium” pinot noir
  sonoma coast, ca | 200
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