
  

 

 

  
 

Chef John Carpenter's
Tasting Menu 

$135++ PER PERSON 

A m u s e  B o u c h e  

T U N A 
cucumber, tomatillo, green apple, avocado 

S C A L L O P 
truffle arancini, truffle aioli 

R A I N B O W C A R R O T S 
guajillo honey, celery, smoked bleu cheese 

Intermezzo 

L A M B L O I N 
parsnip, brussels sprouts, pomegranate red wine jus 

M A P L E - G L A Z E D D E L I C A T A S Q U A S H 
pumpkin pudding cake, cranberry gel, 

pepitas, brown butter piloncillo ice cream 

Petite Fours 

No modifcations or split plates please. Wine pairings available. 
We respectfully ask table participation. 



  

 

 
 

 

  

Wine Pairings 
$75 PER PERSON 

T U N A 
Weingut Hiedler • Grüner Veltliner • 

Kamptal (QbA); Trocken • « Löss » • 2021 (Austria) 

S C A L L O P 
Failla • Chardonnay • Sonoma Coast • 
« Platt Vineyard » • 2017 (California) 

R A I N B O W C A R R O T S 
Weingut Moric • Blaufränkisch • Burgenland • 2020 (Austria) 

L A M B L O I N 
Chateau Fortia • Châteauneuf-du-Pape (Blend; Grenache) • 

« Tradition » • 2020 (France) 

M A P L E - G L A Z E D D E L I C A T A S Q U A S H 
Alvear • Montilla-Moriles; Pedro Ximénez • 

« Solera 1927 » • (Spain) 
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