
AMUSE-BOUCHE • BEETROOT FLOWER
Smoked Beet Vinaigrette, Citrus Crème Fraiche, 

Cucumber Mint Pearls

COURSE 1
Blanc de Blancs, Napa Valley, 2016

GRILLED SCALLOP AND OCTOPUS SALAD
Endive, Creamy Apple Citrus Vinaigrette, 

English Peas, Onions, Peaches

COURSE 2
Chardonnay, California, 2022

LIME BUTTER POACHED CORVINA
Spiced Apple Veil, Guava Tamarind Mousse,  

Cous-Cous Caviar

AMUSE-BOUCHE
BEET ROOT FLOWER 

Smoked Beet Vinagrette, Citrus Crème Fraiche, Cucumber Mint Pearls

COURSE 1
Justin Sauvignon Blanc, 2023

GRILLED SPANISH OCTOPUS 
Mango Puree, Cucumber, Avocado, Peach, Quinoa Cake

COURSE 2
Justin Chardonnay, 2022

LOBSTER TAIL THERMIDOR  
Creamy Pear Risotto, Pistachio Pesto, Crispy Parsnip

INTERMEZZO
LIMONCELLO SORBET 

Mango Pearl & Prosecco Splash

COURSE 3
Justin ISOSCELES, 2022

WAGYU FLAT IRON STEAK  
Truffle Demi, Confit Potato, Wild Mushrooms, Carrots, Zucchini, Kalamata Olive Soil 

DESSERT
OPERA CAKE 

Almond Sponge Cake, Coffee Syrup, Valrhona Chocolate Glaze

W I N E  D I N N E R

May 6TH, 2025


