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JELLY OF ROCK LOBSTER CONSOMMÉ
Chargrilled Cold Lobster Aïoli Mayonnaise

Organic Avocado Mousse

Gran Moraine Chardonnay, Yamhill-Carlton 2022

SLOW COOKED CHILEAN SEABASS 
Black Pepper Sauce 

Maggy Hawk 'Jolie' Pinot Noir, Anderson Valley 2021

ROASTED DUCK BREAST
Two-Toned Zucchini, Cherry Bordelaise

Edmeades Zinfandel, Mendocino County 2023

BEEF TENDERLOIN
Potato Pave, Black Truffle Sauce

Freemark Abbey Cabernet Sauvignon, Napa Valley 2021

“APPLE”
Pink Lady & Granny Smith Apple Variation

Madeleine Sponge

Wednesday, August 19, 2026
7:00 p.m.

From Mountain Peaks to Coastal Fog: 
An American Wine Journey with 

Jackson Family Wines

WELCOME DRINK
Nielson Chardonnay, Santa Barbara County 2023

GOUGÈRE
French Cheese Puff, Black Truffle Mornay

TUNA TARTARE
Seaweed Crisp, Lemon Gel

Kindly notify our team of any allergies or dietary restrictions.
Menus are subject to change due to seasonality and product availability.

All prices are subject to 10% service charge and prevailing goods and services tax.


