
CHEF’S TASTING & WINE PAIRING

AMUSE-BOUCHE

olema - pinot noir - sonoma, california

miner family “gibson ranch” - sangiovese - napa, california

joseph drouhin - chardonnay - burgundy, france

diver brut rose - pinot noir | chardonnay - california

chemistry - pino gris - oregon 

FRIED GREEN TOMATO PANZANELLA
green goddess dressing, blistered heirloom, sweet peppers

seared foie gras
toasted brioche, blackberry port reduction

FRESH GULF FISH
corn maque choux, crawfish etouffee

SORBET
strawberry

LIME SEMIFREDDO
raspberry gele

A GIFT FROM CHEF
LOISIE COOKIE

LAMB
sweet pea ravioli, mint pesto

CRAB BISQUE
creme fraiche, roe

$100/PERSON WITHOUT WINE PAIRING
ALL GUESTS IN PARTY MUST PARTICIPATE

OFFERED MON THRU SAT - BETWEEN 5:00PM - 8:30PM

ENTREMENT

COURSE THREE

COURSE FOUR

COURSE SIX

COURSE SEVEN

COURSE TWO

$130/person

SOMMELIER SELECTION
$175/person

RESERVATION ONLY


