
A m u s e  B o u c h e

Fi r s t
W a t e r m e l o n  S a l a d

heirloom tomato, cucumber, garden basil, fresh ricotta, balsamic

Se c o n d
S c a l l o p

short rib agnolotti, peas, red wine jus

T h i r d
B u t t e r m i l k  F r i e d  t e x a S  Q u a i l

thyme honey, pickled garden peppers, smoked blue cheese crema

I n t e r m e z z o

Fo u r t h
p r i m e  B e e F  t e n d e r l o i n

pommes purée, chive butter, caramelized onion jus

Fi f t h
c r e a m  p u F F S

ambrosia, vanilla bean ice cream

Pe t i t  Fo u r s

$135++ Per Person

no modifications or split plates please; wine pairings available

Independence Day 2023



Wine Pairings
$85 per perSon

W a t e r m e l o n  S a l a d
Pierre Sparr · Crémant d’Alsace; Brut Rosé · (France)

S c a l l o p
Alex Foillard · Brouilly (Cru Beaujolais) (Gamay) · 2020 (France)

B u t t e r m i l k  F r i e d  t e x a S  Q u a i l
Matt Taylor · Pinot Noir · Sonoma Coast · 

« Cuvée Kaela ~ Komorebi Vineyard » · 2017 (California)

p r i m e  B e e F  t e n d e r l o i n
Jordan · Cabernet Sauvignon ·

Alexander Valley-Sonoma County · 2018 (California)

c r e a m  p u F F S 
Laurent-Perrier · Champagne Demi-Sec ·

« Harmony » · (France)


