
� First �
wild mushroom bouillon 

confit chicken, mushroom terrine, truffle oil
pairing: prosecco, tiziano, italy

�  Second  �

warm duck pastrami
potato pancake, fig & port jam, crème fraîche

pairing: pinot noir, austerity, central coast ca

� Third  �

ballotine of trout & shellfish
hash de mer, brussels sprouts, saffron hollandaise

pairing: chardonnay, nicolas, france

�  Main  �

medallions of venison
butternut squash gratin, bacon, kale, lingonberry jus

pairing: orin swift abstract red 

�  Dessert �
warm apple pound cake

butterscotch, walnut brittle,
vanilla ice cream

FIVE COURSE PRIX FIXE MENU
WITH OPTIONAL WINE PAIRINGS

Priced at $80/person, with wine pairings $110
taxes and gratuity additional


