MAY 2 2024

crispy potato &
black garlic

seaweed donut &
onion cream

avocado
fava bean,
artichoke barigoule

cauliflower
leek, bergamot

sunchoke velouté
creme fraiche, mustard

black pepper strozzapreti
asparagus, arugula

vermouth, yuzu,
pineapple,
thai basil

raul perez atalier
albarino

rias baixas, spain
2022

moutard

grand cuvée
champagne, france
nv

caduceus cellars
‘dos ladrones’
chardonnay-malvasia
verde valley, az

2022

failla

pinot noir
willamette valley,or
2021

spinach & ricotta agnolotti
morel mushroom

polenta sourdough
cultured butter

salt-baked fennel
butter beans,
sesame

potato & raclette tart
green apple

paw paw sorbet
yuzu, sea salt

sea buckthorn
pistachio, chocolate

black walnut bon bon
raspberry pate de fruit

cherry lemon financier

brook & bull
cabernet franc
columbia valley, wa
2021

chéateau de monteberiot
cote de bourg
bordeaux, france

2016

alvear amontillado
carlos vii
montilla-moriles, spain
nv

rare wine co.
new york malmsey
madeira, portugal

nv



