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April 20
5-8pm 

2022 Semillon 2 of 2 

Beet Carpaccio, Hazelnut,Tarragon
Brioche vinaigrette

2022 Nouveau of Zinfandel

Pork Belly, Cranberry

2020 Syrah

Saffron Couscous Cake, Currants,
Cumin roasted Carrot

2020 Merlot

Beef and Gai Lan, Smoked oyster sauce

2022 Rose of Primitivo

Rhubarb tart, Chevre ice cream

5 courses & 5 Wines | $100 
(includes tax + gratuity)


