
   ADAM ROSS
EXECUTIVE CHEF

 

CHEF’S TASTING MENU

115 per person

Beverage pairings 55

AMUSE BOUCHE

   Asparagus Salad 
Dungeness Crab :: Sea Urchin :: Trout Roe :: Cured Egg Yolk 

NV Louis RoedereR
Premier Brut
Reims, France 

Frog Leg Duo
Buttermilk Fried :: Ravioli :: Sunchoke :: Green Garlic Cream   

2013 Domaine Faiveley
Mercurey

Nuit St Georges, Cote D’or France

Tandoori Spiced Trout  
Garden Carrots :: Cauliflower ::  Citrus ::  Black Lime 

2015 Frog’s Leap La Grenouille Rougante
Vin Rose Du Pays”

Rutherford, California

Game Hen Roasted in Salt and Herbs  
 Charred Spring Onion :: Garden Peas :: Roasted Poultry Jus 

Pleiades xxv
Old Vine Red Blend

California

Emigh Farm’s Lamb Saddle  
 Fiddlehead Ferns :: Fava Beans :: Wild Mushrooms :: Black Truffled Potatoes

2015 Orin Swift Abstract  
Rhone Blend

Napa, California

Raspberry and Rhubarb Sorbet 
Candied Rose Petals :: Lavender Meringue :: Mascarpone Chantilly 

2015 Elio Perrone “Bigaro” 
Moscato, Bruchetto

Piedmont, Italy

Roasted Chocolate Cremeax 
Black Cherries ::  :: Pistachio Ice Cream

2012 Stony HIll
Semillon de Soleil 

Napa Valley, California

MIGNARDISES


