
PRESENTING WINES FROM DUCKHORN & GALLOPRESENTING WINES FROM DUCKHORN & GALLO

*Notice: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain conditions.  Please direct any food allergy concerns to the manager prior to placing your order.

DESSERTDESSERT

Bananas Foster
Candied Hazelnuts, Cinnamon Ice Cream

II
Toasted Gnocchi

Brown Butter, Parmigiano Reggiano

Sonoma Cutrer Les Pierres

2023 Renato Ratti Barbera d’Asti Battaglione, Piedmont, Italy

Pan Fried Oysters
Caviar, Herbs, Crème Fraîche

Decoy Limited Brut Rose

J Vineyards Brut Rosé Russian River Valley, 2018 
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Snake River Farm Wagyu NY Strip

Caramelized Leek, Enoki Mushroom, Demi-Glace

Duckhorn Cabernet Sauvignon, Rutherford

Pahlmeyer 2021 “Jayson” Proprietary Red, Napa Valley 

Alaskan King Crab
Risotto, Truffle, Fava Beans

Sonoma Cutrer Russian River Pinot Noir

Rombauer 2023 Chardonnay, Carneros, CA
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