
   

 

 

 

 

CHEF’S TASTING MENU 

 
 
 

~AMUSE BOUCHE~ 
HOUSE SMOKED SALMON 

Breaded Quai l  Egg,  Crème Fra iche,  Russ ian Caviar  
 

Domaine  Carneros  Brut  Rosé ,  Carneros ,  NV 
 
 

CRUDO OF AHI  TUNA 
Aj i  Amar i l lo ,  P ick led Radish,  Avocado,  

Hong Vi t ,  C i t rus 
 

Voss Sauv ignon Blanc ,  Napa  Va l ley ,  2009  
 
 

SEARED DAYBOAT SCALLOPS 
Black Truf f le  Gelée,  Pear ,  

Asparagus Jus 
 

B Cel lars  ‘B lend 23 ’  Napa Va l ley ,  2010 
 
 

S L O W  B R A I S E D  P O R K  B E L L Y  
Apple Puree,  Caul i f lower ,  Vadouvan Spice,  

Micro Ci lant ro  
 

Shypoke  Charbono,  Ca l is toga ,  2008 
 
 

S Q U A B  E N  C R O Û T E  
Bacon Marmalade,  Cocoa Nibs,  

Natura l  Jus 
 

Buena V is ta  Esta te  ‘Ramal  V ineyard’  Syrah ,  Carneros ,  2007  
 
 

EXPLORATEUR COW’S MILK CHEESE 
Seasonal  Accompaniments ,  House Made Ol ive Levain 

 
Blandy’s  ‘A lvada ’  5  y r .  o ld  R ich  Madei ra ,  Por tuga l  

 
 

C A L I F O R N I A  M A N D A R I N S  

Caramelized White Chocolate, Compressed Kumquats, 
Creamsicle Swirl 

 
Paci f ic  R im ‘V in  de  Glac ier ’  La te  Harvest  R ies l ing  

‘Se lenium Vineyard ’  Columbia  Va l ley ,  Washington,  2007 

 
 

 

Tast ing Menu $95 

Wi th Selected Pai r ings $165 

 
 
 
 
 
 
 
 

FARM KINDLY REQUESTS THE WHOLE TABLE PARTCIPATE 
P L E A S E  A LE R T  Y O U R  S E R V E R RE G A R DI NG  A N Y  F O O D A L L E RG E N S  


