
Sample Menu
T O M  K H A  M U S S E L S

Coconut milk, kaffir lime leaf, dulse seaweed

2022 CHARDONNAY

G U A  B A O

Seared duck, Chinese five-spice,  plum sauce, pickled carrot
& daikon, cilantro

2022 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

O C T O B E R  2 0 2 5

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

WINEMAKER
B r y a n  W e i l

B A K E D  H A L I B U T

Miso fermented corn sauce, chantarelles,  watercress

2022 LUSTRAL CHARDONNAY

P U M P K I N  R I C O T T A  T O R T E L L I N I

Drunken cherries,  demi-glace,  hazelnuts,  shallot,  herbs

2023 PINOT NOIR


