Smoked Arctic Char

bulgur wheat salad, toasted fennel seed, olive oil emulsion
* Michele Chiarlo, “Le Madri” Arneis

Heirloom Tomato
whipped ricotta, campari gelee, grapefruit, thai basil
*Michele Chiarlo, “Nivole”, Moscato d” Asti

Saffron Strichetti Pasta
corn cream, japanese uni, yuzu, puffed sorghum
“Chalkhill, Chardonnay
Beef Carpaccio
kabocha squash puree, crushed pepitas, walnut vinaigrette

"High Heaven, Merlot

Petite Romaine Heart
cherry tomato, cucumber, grated carrot, balsamic vinaigrette
*Chloe, Pinot Grigio

Caramelized Parsnip Soup
*Caymus, ‘Conundrum” Viognier Blend

Wild Boar ‘Ienderloin

braised collard greens, blue corn grits, local apple, jimmy nardello pepper

* Trivento, “Golden Reserve” Malbec
Filet Mignon

roasted marble potato, asparagus, bordelaise
* St. Huberts, ‘Stag” Cabernet Sauvignon

Saute Rock Shrimp
sunchokes, red pepper, golden beets, n’duja & shellfish broth
* Whispering Angle, “CDR” Rose
Pan Roasted Grouper
brussel sprouts, local mushroom, vermouth cream, pickled mustard seeds
*Albert Bichot “Les Charmes” Morgan
Sweet Potato Agnolotti

smoked fontina fondue, roasted onion, savory granola
*q to Z, Pinot Noir

Artisan Cheese Slale
St. Stephen’s triple cream, Devonshire cheddar, Shakerag blue
*Alvaro Domescq, “Pedro Ximenez” Sherry

Vanilla Panna Cotta
fresh berries, honey caramel
* Emotions, Sauternes
Chocolate Mousse Dome

orange chocolate cookie, orange syrup
* Lambert Estate, “The Chocolatier” Port
Wine selections listed are for an optional 5-course wine pairing for $69 per person



