SURPRISE TASTING MENU

August 20, 2026

Sheep’s Dream Camembert, Kohlrabi and Ramps, Apple Blossom Preserve
2022 Rosé :: Jumilla - Bodegas Olivares “Rosado” — Murcia, Spain

H B N
Seared Sea Scallop, Avocado Purée, Blistered Tomatillos, Spiced Coriander Vinaigrette
2023 Sauvignon Blanc — Upwind — Columbia Valley, Washington
H B B

Grilled Swordfish with Armenian Tomato and Green Bean Stew

2023 Gamay :: Beaujolais — Paul Durdilly et Fils "Les Grandes Coasses" — Burgundy, France

Slow Roasted Pork Belly with Grilled Baby Leeks and Garlic Scapes, Romesco, Sherry Vinaigrette

2022 Rioja :: Tempranillo — Bodegas Luberri — “Seis de Luberri” — Rioja Alavesa, Spain

Smoked Duck Breast, Buckwheat Blini, Preserved Forest Fruits, Birch Sap Sorbet
2023 Pinot Noir — Sandhi “Sta. Rita Hills" — Central Coast, California

H E N
Chilled Ginger Peach Soup with Coconut Lime Sorbet

Matcha Cake, Strawberry Preserves, Fermented Blackberry Miso Ice Cream
2022 Moscato d'Asti — Marchesi di Gresy “La Serra” — Piedmont, Italy



