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(1)
albacore tuna

“fresh” honey crisp apple sauce, smoked bacon powder, honey glass  
pinot blanc 2009

(2)
root vegetable bisque

devonshire cream, fennel pollen, crispy duck prosciutto
chardonnay 2009

(3)
pork belly

pasilla de oaxaca - maple cured con�t, maple ice cream,
ras el hanout pomegranate gastrique, jacobsen’s oregon sea salt

pinot noir eola amity hills select 2007

(4)
duck confit

huckleberry “gel”, dauhpine potato, lardo “veil”, citrus salt  
pinot noir “hawks view vineyard” 2006

(5)
akaushi beef coulotte

charred pear “pudding”,
crispy kale & seckle pear salad, roasted heirloom carrots, co�ee gastrique 

pinot noir reserve “deux verres” 2009

(6)
almond cake

toasted marshmallow ice cream, chicken liver butterscotch, 
black pepper sugar, graham cracker crumbs 

LBV Port 2008

price does not include service charge
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