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Fusty Conrse
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Sudachi Curd, Black Lime, Sesame

Ruinart, “Singulier”, 18th Edition, Blanc de Blancs, Brut Nature, Champagne, France, NV

Gecord Course
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Dill and Buttermilk Emulsion, Buckwheat
Weingut Steininger, Riesling, Koglberg, 2016, Kamptal, Austria
or

Roasted Scallops

Caramelized Jerusalem Artichoke, Smoked Dates, Meyer Lemon
Weingut Tegernseerhof, Bergdistel, Griiner, Veltliner, Smaragd 2018, Wachau, Austria

Guineca Hen

Cauliflower, Saffron, Cashew and Herb Velouté

Jean-Marc et Hugues Pavelot, Aux Gravains, Premier Cru, 2020, Burgundy, France

Vientiisieinti@laramelizicd ini Vicigictablei Asih

Preserved Quince, Royale Trumpet Mushroom
Bedrock Wine Company, Evangelho Vineyard Heritage, Zinfandel Blend, 2022, Sonoma Valley

Wesserty Conrse

Sitidabvibicin sy Plisitaclni ol Fleati e init iclin et
Champagne Poached Strawberries, Pistachio Crumble,

Cirtus Honey Chantilly
Tommaso Bussola, Recioto della Valpolicella, 2017, Veneto, Italy
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Firsty Conppe
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Sudachi Curd, Black Lime, Black Sesame
Ruinart, “Singulier”, 18th Edition, Blanc de Blancs, Brut Nature, Champagne, France, NV

Gecord Conrse

Smoked Ricotta Caramelle

Salsify, Mugolio, Black Olive Crumb
Tenute Capaldo, “Goleto”, Greco di Tufo, Campania 2019

Vadouvan Roasted Cauliflower

Cashew Velouté, Smoked Dates, Tahini Brown Butter
Domaine Huet, Vouvray Demi Sec, Clos du Bourg, 2022, Loire Valley, France

Sorrel, Truffle Emulsion
@icllen v Rloloiticloolicd iniGoatis Buntcs
Hamilton Russell, Pinot Noir, 2021, Hemel-en-Aarde Valley, South Africa

Wessert; Courge
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Champagne Poached Strawberries, Pistachio Crumble,
Citrus Honey Chantilly

Tommaso Bussola, Recioto della Valpolicella, 2017, Veneto, Italy
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