
Hamachi Crudo

S T A R T E R

M A I N

D E S S E R T

MENU
Summer Nights In White

F A M I L Y  S T Y L E  S I D E S

Thai  Coconut  Vinaigrette ,  Clementine Taro Chip,  J immy Nardel lo

Chateaubriand

Sauce Bearnaise ,  Corn & Crab Doppio Agnolott i ,  Stuffed Squash Blossom

TRUFFLED MASHED POTATOES,  
HEIRLOOM BABY SQUASH 

Herb Pistou Dukkha

Meyer lemon meringue tart

thursday, september 24,  2026

Kumamoto Oysters

H O R S ’  D ’ O E U V R E S

$ 1 2 5  P e r  P e r s o n  /  $ 4 0  W i n e  P a i r i n g

 Sushi  Rice ,  Shiso  

Compl imentary  Pour  2024  Nicke l  & Nicke l  “Truchard  Vineyard”  Chardonnay,  Napa Carneros

Sugges ted  Pair ing  2024  Far  Niente  Chardonnay,  Napa Val l ey

Sugges ted  Pair ing  2023  Nicke l  & Nicke l  Cabernet  Sauvignon,  Napa S ing le  Vineyards

Sugges ted  Pair ing  2021  Dolce ,  Napa Val l ey

Cucumber Mignonette ,  Pickled Strawberry

Beef Tataki

Corn Croquettes
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	MENU
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	Kumamoto Oysters
	Cucumber Mignonette, Pickled Strawberry
	Beef Tataki
	Sushi Rice, Shiso
	Corn Croquettes

	STARTER
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	DESSERT
	Meyer lemon meringue tart
	$125 Per Person / $40 Wine Pairing




