MENU

1ST COURSE PAIRING

2022 ESTATE CUSHMAN BLOCK VIOGNIER

POACHED LOBSTER
Vadouvan Curry Broth, Butternut Squash, Pumpkin Seed

2ND COURSE PAIRING

2019 TREAD CHARDONNAY SANTA BARBARA COUNTY

CAULIFLOWER CORN FRITTERS
Whipped Goat Cheese, Basil Pistou, Valencia Almonds

3RD COURSE PAIRING

2019 TREAD PINOT NOIR SANTA BARBARA COUNTY

LAMB KOFTA

Roasted Fennel, Heirloom Tomato, Tahini Sauce, Za'atar

4TH COURSE PAIRING
2017 CLYDESDALE SYRAH

DOPPIO RAVIOLO

Short Rib Ragu, Ricotta, Nduja Tomato Sauce, Pecorino




