
C h e f ’ s  T a s t i n g  M e n u
F i v e - C o u r s e  M e n u

Butternut Squash Velouté
Massey Farm organic Butternut Squash with Laurel 
and Parmesan Reggiano 
Roveglia Lugana, Italy

Pear & Pecorino  
Lightsey Farm Pears, Boggy Creek Farm Arugula, 
toasted Walnuts,  and Capra Valtellina dressed 
with Walnut Oil & 8 Brix Ice Wine Verjus
Kesseler Riesling, Rheingau, Germany

White Sesame Scallop
Sesame-crusted Puget Sound Scallop with Herb Salad,
Cherry Tomatoes, Texas Peach, and compressed Watermelon, 
in Tomato-Sanbaizu
Xarmant Txakolina Txakoli de Alava, Spain

Quail Under a Brick 
Pressed Quail with braised Boggy Creek Farm New Potatoes, 
seared Long Beans, & local Eggplant Purée

Carina Cellars Syrah, Santa Barbara

 

D e s s e r t
Valrhona Chocolate Intemperance
Flourless Chocolate Cake with Valrhona Dark 
Chocolate Mousse & Double Chocolate Ice Cream
or

Foie Gras Chaud
Seared Hudson Valley Foie Gras on Citrus Madeleines, 
with Cashew-Brown Butter, Wild North Carolina Blueberry Jelly, 
and Hill Country Lavender-Honey Cream
Warre’s Otima 10yr Tawny Port, Portugal

F i v e  C o u r s e s   7 5  
w i t h  W i n e  P a i r i n g s  ( 1 / 2  g l a s s )  3 2

E n t i r e  T a b l e  P a r t i c i p a t i o n  R e c o m m e n d e d

Deegan McClung Chef Greg Steiner, Wine Consultant

 


