
Sample Menu
G R I L L E D  B A B Y  G E M  S A L A D

Oregon salmon, fermented cashew caesar dressing, carrot cone, goat cheese

2022 AMBAR ESTATE CHARDONNAY

L A M B  R O U L A D E

 Spring onion, nettle,  rhubarb compote,  rhubarb compote,
black scallion powder, Jacobsen Pinot Noir sea salt

2023 AMBAR ESTATE PINOT NOIR

CHEF
H e i d i  W h i t n e y - S c h i l e

F E A T U R E D  P O U R

2019 Lytle-Barnett Blanc de Blancs |  $75

M A Y  2 0 2 5

WINEMAKER
K a t e  P a y n e  B r o w n

Z U C C H I N I  B L O S S O M  T O A S T  

Rye, egg custard, shiso,  grilled zucchini blossom, fermented
miso carrot,  soy honey glaze

2022 AMBAR ESTATE PINOT NOIR

C O D  O N  P O T A T O  N E S T  

Pacific cod, potato noodles,  spring green sorrel sauce, green garlic

2022 AMBAR ESTATE LUSTRAL CHARDONNAY 


