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R E S E R V E  T O D A Y !  



Appetizer
Caramelized Halibut with Meyer lemon and fennel cream, 

and butter-braised radish
 Riesling

Small Plate 1
Pan-Seared Day-Boat Diver-Caught scallops 

with tomato jam and chervil oil
Estate Chardonnay

Small Plate 2
House-crafted Agnolotti stuffed with braised butternut squash 
and goat cheese, with nutmeg cream sauce, crisp prosciutto, 

and toasted pine nuts
Estate Pinot Noir

Intermezzo
Grapefruit Sorbetto

Entrée
Espresso roasted barrel-cut Ribeye, Pinot Meunier veal jus, 

Parmigiano tuile, foie gras, and mini baked potato 
with sour cream and chives
Dijon Clone Pinot Noir 

 &
Pinot Meunier

Dessert
German apple tart with French vanilla gelato


