‘Of the Season’

Dungeness Crab Fritter
Preserved lemon, fennel pollen

MV Alfred Gratien ‘Cuvée Classique’ Champagne
Champagne, France

c~5C_~-
Asparagus Salad
Soft herbs, pickled shallot, cured egg
2024 Pascal Jolivet Sancerre
Loire, France
c~5C_~-
Grilled Spring Lamb Loin
Confit potato, sweet pea salad, salsa verde
2022 Heidi Schrock ‘Ried Kulm’ Blaufrankish
Burgenland, Austria

o~ 5C_~°

Buttermilk Panna Cotta
Lemon thyme sorbet, ginger crumble

c~00C_~-

Rhubarb Vacherin
Rhubarb jam, raspberry cremeux,
white chocolate chantilly, rhubarb sorbet

2023 Chateau Guiraud ‘Petit Guiraud’
Sauternes, France

85 PER PERSON
135 WITH WINE PAIRINGS



