NEW YEARS TASTING MENU

Amuse
Buckwheat Bellini, Creme Fraiche and Caviar

Optional Pairing Bouvet “Signature” Brut Champagne

Pacific Coast Oysters
Crispy Lardons with Traditional Mignonette

Optional Pairing Gamble Vineyards, Sauvignon Blanc 2009

Brown Butter Roasted Sweet Bread
Maple Glazed and Truffled Corn

Optional Pairing Kunde, Chardonnay 2008

Baked Dungeness Crab and Lobster
Soubise Sauce

Optional Pairing CRU Chardonnay, 2010

Roasted Elysian Fields Farm Lamb
Swiss Chard, Kobocha Squash, Toasted Pine Nuts, and Natural Jus

Optional Pairing Domaine Chandon Cabernet Sauvignon 2009

Steak Diane
Wild Mushrooms, Grilled Asparagus, and Gratin Potatoes

Optional Pairing Stolpman Syrah 2010

Dessert

Baked Alaska

Optional Pairing Taylor Fladgate 10 Year Tawny Porto

Tasting Menu: $125
Wine Pairings: Add $50
Discounts Do Not Apply




