WINE DINNER

AMUSE BOUCHE

Pani Puri
Summer Melon and Anise Mousse / Purple Asparagus
Pea Tendrils / Carrot Vinaigrettes / Chili Dust

Belle Glos, Rose, Sonoma County CA 2023

FIRST COURSE

Miso Butter Hokkaido Scallop
Orange Blossom Cosommé / Edamame

Pickled Pineberry / Sunchoke Crisps / Uni Emulsion
Belle Glos “Glasir Holt Vineyard” Chardonnay, Santa Rita Hills CA 2022

SECOND COURSE

Heirloom Tomatoes and Peach

Aerated Horseradish Chevre / Sunflower Crunch
Hog’s Belly Rye / Thai Basil Vinaigrette

Quilt, Fumé Blanc, Napa Valley CA 2022

THIRD COURSE

Collard Greens Rolled Flank Steak

Smoked Pimento Sweet Potato Pave / Kohlrabi Velvet
Butter Fried Okra / Garlic Chives / Demi

Lemon Scented Field Beans

Belle Glos “Taylor Lane” Pinot Noir, Sonoma Coast CA 2014

FOURTH COURSE
Summer Berry Cheesecake / Bittersweet Chocolate Shortbread

Threadcount, Red Blend, NV




