
wine dinner
Winter Wild Game

Amuse
QUAIL POP, YAKITORI STYLE

shagbark hickory glaze

First
dibon cava brut seleccion; catalonia, sp.

ELK TARTARE
ccornichon, black shallot, chives, fried capers, quail egg, grilled bread

Second
bodegas faustino rioja vii blanco; rioja, sp. 

LAPIN BALLANTINE 
roast carrot, kohlrabi, amaranth, fennel jam

Third
damilano lecinquevigne barolo; piedmont, it.

ROAST PHEASANTROAST PHEASANT
heirloom potato terrine, grilled ėg, chestnut puree, black truffle, apple brandy gastrique

Fourth
le charmel costieres de nimes syrah – grenache; rhone valley, fr.  

WILD BOAR ĆVIOLI
black walnut pesto, country ham & morel broth, meadowcreek appalachian espuma

Fifth
sansanta julia torrontes late harvest tardio; mendoza, ar.   

BLOOD OĆNGE SORBET
cocoa nib panna coĨa, pâte brisée, warm honey consommé

THURSDAY, JANUARY 29, 2026  |  6 P.M.
$125 PER GUEST 

ȿINCLUDES TAX AND SERVICE CHARGEɀ


