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$150++ PER PERSON

Amuse BOUC]IC

Tuna
sweet potato, charred corn, coconut leche de tigre

OcrTorus
avocado, salsa chirmol, guajillo chile oil

CaprA FarMs Lams
pomegranate, fennel pollen, charred jalapeno yogurt

Intermezzo

Suort RiB & ScarLor
honeynut squash arancini, garden spinach, red wine jus

CHOCOLATE IMPOSSIBLE
choco-choco flan, churros, coffee, caramel, bailey's ice cream

_Petl'te Fours

No moc]iﬁcatfons or split Plates P[ease. Wne Pairings aval'[al)[e.
We respeczfu”y ask table Particfpation.
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Wne Pairings

$85 PErR PERSON

TunNa
Nino Franco ¢ Valdobiaddene * Prosecco Superiore
Brut ¢ « Rustico » * NV (Italy)

OcTorus
Domaine des Baumard ¢ Savennieres

« Clos du Papillon » » 2013 (France)

CapPra FarRMs LamB
Giuseppe Cortese ® Barbaresco (Nebbiolo)
* 2020 (Italy)

SHoRrT RiB & ScaLLorp
Valadorna * Toscana (Blend) * 2013 (Italy)

CHOCOLATE IMPOSSIBLE
Emilio Lustau ® Oloroso (Palomino)
Cream * « East India Solera » * (Spain)
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