
COAST PRESENTS
C O N T I N U U M  W I N E S

Canape Reception
C h e f ’ s  S e l e c t i o n  o f  C a n a p e s

Second Course
E s p r e s s o  R u b b e d  V e n i s o n

Red Mole ,  Whi te  Asparagus ,  L icor ice

Third Course
A g e d  C r e s c e n t  D u c k

Red Wine Gast r ique,  Spiced Parsn ip

Cont inuum 2009

Cont inuum 2022

Schramsberg B lanc de B lancs

First Course
R a z o r  C l a m

Lychee,  Sor re l

Sent ium Sauv ignon B lanc,  2023

Dessert Course
C h o c o l a t e  G a n a c h e  T a r t

Brown Butter  F inancier ,  Haze lnut  Mousse ,  Crunchy Glaze,  Vani l la  Chant i l l y ,  F ig  Gel ,  F igs


