
*Consumer Advisory: Items are served raw, undercooked or contain raw or undercooked ingredients. Consuming raw or undercooked meats, 
poultry, shellfish or eggs may increase your risk of foodborne illness. 

An 18% service charge will be added to parties of 9 or more. A 4% surcharge has been added to your bill to contribute to the restaurant’s 
efforts to provide wages and benefits to attract and retain the talented team members who deliver your guest experience. The surcharge 
applied to your bill is not a server gratuity, is not obligatory, and will be removed from your bill by your server if requested. Dinner 122123

charcuterie + cheese, crostades
Cuvee Du Peltier

bitter greens, passion fruit vinaigrette, 
boursin cheese, candied walnuts

Itasca

seared scallop, 
preserved lemon chermoula, radish

Chardonnay

magret duck breast, root vegetable hash, 
cherry gastrique

Echo Red

cocoa and juniper crusted venison loin, whipped potato, 
roasted brussels sprouts, cumberland sauce

Petite Sirah

poached pear, chantilly cream, crisped oats
Golden Harvest

Featuring  7 Vines Vineyard
Wednesday, March 13

Reception

First Course

Second Course

Third Course

Fourth Course

Fifth Course


