
AMUSE-BOUCHE
KOMBU CURED HAMACHI 

Cucumber, Sweet Pepper, Mango Sauce

COURSE 1
Sauvignon Blanc, 2024

GRILLED SCALLOP  
Citrus Fish Velouté, Poached Pear, Cucumber, Corn, Onion

COURSE 2
Chardonnay, 2024

DUNGENESS CRAB AND LOBSTER  
Preserved Lemon Gel, Mandarin Curacao Gastrique, Micro Salad, Fried Quinoa

INTERMEZZO
LEMONCELLO SORBET 

Prosecco Splash

COURSE 3
Cabernet Sauvignon, 2023

SEARED WAGYU FILET MIGNON 
Grilled Portobello Mushroom, Black Currant Gel, Chocolate Soil, Espresso Oil, Micro Salad

DESSERT
Petite Sirah, 2023

LEMON RASPBERRY BAR CHEESECAKE 
Almond Crumble Toppings & Anglaise Sauce
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