
Menu is  subjec t  to  change due to  avai labi l i t y  of  f resh and seasonal  produce. 

K indly  not i fy  our  team of  any a l lergies  or  d ietar y  restr ic t ions.

CRAB CAKE
Lump Crab, Creole Beurre Blanc, Cold-Pressed Pickles

~ Devaux, Coeur Des Bar, Blanc de Noirs, Brut, Champagne, France, NV ~

*****

APPLE PECAN ARUGULA SALAD 
Smoked Pecan, Feta Cheese, Granny Smith Apple, Spiced Honey

~ Hunky Dory, Sauvignon Blanc, Marlborough, New Zealand, 2023 ~

*****

WAGYU STEAK & LOBSTER MAC
Whole Lobster, Five Artisanal Cheeses

~ Domaine Drouhin, Dundee Hills, Willamette Valley, Oregon, USA, 2022 ~

*****

BANANA ‘FLOATING ISLAND’
Caramelized Banana, Coconut Cream

~ Michele Chiarlo, Nivole, Moscato d Asti, Piedmont, Italy, 2024 ~
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