
 
We are required to inform patrons that consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase risk of food borne illness.   

Information on the ingredients of any item served will be provided upon request.  Please direct inquiries to the restaurant manager 
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Larry Stone, GM & Master sommelierLarry Stone, GM & Master sommelierLarry Stone, GM & Master sommelierLarry Stone, GM & Master sommelier    
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~ ~ ~ ~ Reception Reception Reception Reception ~~~~    
 

Oxtail Spring Rolls with Oxtail Spring Rolls with Oxtail Spring Rolls with Oxtail Spring Rolls with Tomato & Bacon JamTomato & Bacon JamTomato & Bacon JamTomato & Bacon Jam    
    

Sea Urchin Arancini with Sea Urchin Arancini with Sea Urchin Arancini with Sea Urchin Arancini with Pepper SaucePepper SaucePepper SaucePepper Sauce    
    

Lamb Lollipops withLamb Lollipops withLamb Lollipops withLamb Lollipops with Ita Ita Ita Italian Salsa Verdelian Salsa Verdelian Salsa Verdelian Salsa Verde    
    

Big EBig EBig EBig Eye Tuna Tartare withye Tuna Tartare withye Tuna Tartare withye Tuna Tartare with Watermelon &  Watermelon &  Watermelon &  Watermelon &     
Micro CilantroMicro CilantroMicro CilantroMicro Cilantro    

    

Curried Chicken “Cannoli”Curried Chicken “Cannoli”Curried Chicken “Cannoli”Curried Chicken “Cannoli”    
    

Grilled SourdoGrilled SourdoGrilled SourdoGrilled Sourdough with ugh with ugh with ugh with Whipped Chickpeas & Whipped Chickpeas & Whipped Chickpeas & Whipped Chickpeas &     
Marinated OlivesMarinated OlivesMarinated OlivesMarinated Olives    

 

2005 Rubicon Estate Cabernet Franc  

 
    

 

    
    

    

    

    

    

    

    

    

    

    

~ ~ ~ ~ DinnerDinnerDinnerDinner    ~~~~    
 

Amuse BoucheAmuse BoucheAmuse BoucheAmuse Bouche    
    

Melon “Gazpacho”Melon “Gazpacho”Melon “Gazpacho”Melon “Gazpacho”    

Crispy Prosciutto, Smoked Salt 
 
    

First courseFirst courseFirst courseFirst course     

    

    

Seared Seared Seared Seared MEDAIMEDAIMEDAIMEDAI Snapper Snapper Snapper Snapper    

Chrysanthemum, Meyer Lemon 
 

2007 Rubicon Estate Blancaneaux 
 
    

Second courseSecond courseSecond courseSecond course     

    

    

“Duck, Duck, Goose”“Duck, Duck, Goose”“Duck, Duck, Goose”“Duck, Duck, Goose”    

Woodland Farms Duck, Gooseberry Vinaigrette 
 

2005 Rubicon Estate Cask Cabernet Sauvignon 
 
    

ThirdThirdThirdThird course course course course     

    

 

6 Hour Duck Fat Poached Prime Beef6 Hour Duck Fat Poached Prime Beef6 Hour Duck Fat Poached Prime Beef6 Hour Duck Fat Poached Prime Beef    

Heirloom Carrots, Pomegranate Jus 
 

2005 Rubicon Estate Rubicon Cabernet 
 
    

DessertDessertDessertDessert     

    

    

Foie Gras PanFoie Gras PanFoie Gras PanFoie Gras Panna Cotta w/ Pistachio Brittle & na Cotta w/ Pistachio Brittle & na Cotta w/ Pistachio Brittle & na Cotta w/ Pistachio Brittle & 
Compressed PineappleCompressed PineappleCompressed PineappleCompressed Pineapple    

 

2006 Rubicon Estate Edizione Pennino Zinfandel 
    

    


