
t
G!lled ‘Feng Shui’ Pra#s Spicy Chili Sauce, Sweet Soy, S!r $ai Glaze

Hopler Gruner Veltliner

Catalan Style Clams wi% Cho!zo, Span&h Pe'ers, Cilantro, White Wine and a t(ch

of Cream

Pazo Barrantes Alba!no

Sauteed Arctic Char, Fin*rling potato, Honey Roa+ed Baby Carrots & Violet

Mu+ard Bu,er Sauce

B(chaine Chardonnay

Wilted Baby Spinach Salad, Vermont Chevre, Aceto Balsamico Trad-zionale,

Strawberry, Maldon Salt

Green A'le Granita

La Belle Farms Foie Gras, Gin*rbread Funnel Cake, Truffle Oil, Hawaain black salt

Chateau R(mieu Laco+e Sauternes

Bolgogi Bra&ed Ame!can Kobe Sho/ Rib, Gin*r Sweet Potato Puree

Casa Silva ‘Los Lingues’ Carmenere

Desse/ ta+ing of Baby Dark Chocolate Cake wi% S(r Cherry Compote, Madagascar

Crème Brulee, Rum Ra&in Bread Pud-ng and White Chocolate Marcona Almond

Bark wi% Pink Salt

A/&anal Cheeses: Hudson Valley Camembe/, Majorero Pimenton, Fontina Val

D’Ao+a and Great Hill Blue

Michael d’Ennery Executive Chef Sean Foley S(s Chef


