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Passed Snacks

Foie Gras with pistachio
Chargrilled Oyster
Carrot with yogurt and apricot

Onward, Malvasia Petillant Naturel, Suisun Valley 2016

Supper
Mackerel Crudo

squid, mandarin and fennel

Grochau Cellars, Melon de Bourgogne, Willamette 2015

Sunchoke Agnolotti

plumped raisin, brown butter and celery

Renato Ratti, “Ochetti” Nebbiolo, Langhe 2015

Pan Roasted Squab

parsnip puree, wild mushroom and pear

Chateau de le Grande Gardiole, Chateauneuf du Pape 2010

Dessert

Chocolate Dacquoise
hazelnut meringue and chantilly cream

Sexton Vivier, Pineau de Charentes

Chef Matthew McClure

and culinary team



