Seasonal Dining

Cream 0{ ar’ticl’noI(es CII'I(J |emon SOUP

with sunchokes cI'liPs and parmesan {ro’tlﬁ

-Pinot Gris, Georis, Carmel \/a”ey 2010-
o

PoPPy seed crusted prawns salad
wi{l-l Persimmon, {enne|, ](resee |eHuce ancl

vanilla-raspberry vinaigrette
poerry 9

-Malvasia, Del Fiore, Centra' Coas{ 2009-

SQO{OOJ SOCl'Ie{
CréPe ]ﬁ”ecJ with a sea](ooJ ragout with LaLy arlichokes and saﬂron sauce

-Sauvignon B|onc, Heitz Ce”ar, NoPo VO“e)/ 2010-

Homemacje Porcini-coﬁee ravioli

Porcini s{uﬁecj ravioli in a brown butter and sage sauce

'MGlLQC, Alfoceclro Selec{, |_Cl Consulia, MQHJOZG, Argen{ina 2009'

Cl'lamPagne 50rLe{
with tangerine & basil

Pan Roasted Wild Seal)ass

cream Of cl’nan{ere”e musl’nroom, aPPle-celery roo+ S(JlG(J WIJ£|'I POJ[O{O croqueHes

-CI‘lclrJonnay HGF{{OI"CJ COUI’{ S{one Céte, Sonoma 2008-

[
MOFSCI'CI I.')I’CIiSGCJ V€CI| cl‘nee|<s

over a me(“ey O]r wither vegejtal:)les WIJ£|'I cl'\es{nu{, |ar<Jons C]I’]A ](ingerlin PO{G{O

-Pinot Noir Magnum, Calera, Mills \/ineyarcl, Mt. Harlan 2006-

Asian pear tart

ca nJy-ca FS mushroom gelq{o

Homemacle tiramisd

ESPI’QSSO SOCII(QCJ |CIJ)I ](ingers |ayereJ Wl{k a |Ig|’1{ mascarPone cream

TASTING MENU $60 WINE PARING $20



