
 
 
 

Dine Out Menu 
$85 Gourmet Menu 
(includes listed wine pairings) 
gratuity and taxes not included 

 
 

Amuse Bouche 
 

~ 
 

Albacore Tuna Goma Ae 
sesame and soy, sake, spinach, lotus root chips, baby cilantro 

 

lorentz, altenberg de bergheim grand cru riesling, alsace, 2002 
 

~ 
 

Ricotta Gnocchi 
creamy goat cheese, grana padano, smoked salmon caviar 

 

sauvignon republic, sauvignon blanc, russian river, 2006 

 
~ 
 

Braised Short Rib of Spring Creek Beef 
chestnut pomme purée, broccolini, pickled hedgehog mushroom 

 

jl giguiere, matchbook, syrah, dunnigan hills, california 
 

or 
 

Yukon Arctic Char 
sautéed potato gnocchi, manila clam, winter vegetables, sundried tomato pesto 

 

fattoria di magliano, pagliatura, vermentino, toscana, 2007 

 
~ 
 

Unbaked Vanilla Cheesecake 
caramelized apples, shortbread crumble, cinnamon twirl 

 

chateau du tariquet, les premieres grives, cotes de gascogne, 2006 
 
 

 
Executive Chef:  Jeff Park     Maitre d’hotel:  Ich Diocee 


