02.23.24

SNACKS
tartar
celtuce
caviar & pine nuts

House-made rouge vermouth, Brut

semi-dried yellow beet
beet gusher 2.0

Domaine Oliver Morin 'Tentation' Brut Rosé, Crémant de Bourgogne, NV

King Salmon belly

Kobal ‘Roots‘ Furmint, Podravije Slovenia, 2021

salt baked celery root
Sagemoor ‘Estate White Blend’ Sauvignon Blanc/Semillon,
White Bluffs, 2022

sablefish & bunapi
Cristom Pinot Noir '"Mt Jefferson Vineyard', Willamette Valley, 2021

short rib
DelLille Cellars 'Four Flags' Cabernet Sauvignon, Red Mountain, 2019

quince ice cream tart
Chatea udu Breuil VSOP Calvados

Some of these items may contain raw or undercooked meats, poultry, seafood,
shellfish, or eggs. Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne illness.



