
 

 

APPETIZER 

BEEKEEPER BURRATA 

HONEYCOMB, ROSEMARY, SEA SALT, ROASTED APPLES, 

PHYLLO CUP 

 

SALMON TARTARE 

OLIVE OIL, SEA SALT, PHYLLO CUP 

 

2015 VIOGNIER 

 

FIRST COURSE 

POACHED SALMON CRUDO GF 

GREEN APPLE, CRÈME FRAICHE, MEYER LEMON,  

VANILLA DUCK FAT VINAIGRETTE 

 

2014 MARSANNE | 2015 GRENACHE BLANC | 2013 DIOSA BLANC 

 

SECOND COURSE 

HOISIN-BRAISED DUCK LEG 

ASIAN GREENS, MACERATED PLUMS, CRISPY RICE,  

SESAME BRITTLE 

 

2013 MOURVEDRE 

 

THIRD COURSE 

GRILLED LAMB LOIN & CHARRED OCTOPUS GF 

WHIPPED ROSEMARY POTATOES, BLACK OLIVE VINAIGRETTE 

 

2010 DIOSA | 2013 DIOSA 

 

FOURTH COURSE 

TCHO CHOCOLATE & SPICE FLOURLESS CAKE GF 

MACERATED STRAWBERRIES, BUTTERMILK WHIPPED CREAM 

 

ZINFANDEL PORT 

 


