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MENU

THURSDAY, SEPTEMBER 24, 2026

HORS’ D’OEUVRES

KUMAMOTO OYSTERS
Cucumber Mignonette, Pickled Strawberry

BEEF TATAKI
Sushi Rice, Shiso

CORN CROQUETTES
Complimentary Pour 2024 Nickel & Nickel “Truchard Vineyard” Chardonnay, Napa Carneros

STARTER
HAMACHI CRUDO

Thai Coconut Vinaigrette, Clementine Taro Chip, Jimmy Nardello

Suggested Pairing zoz4 Far Niente Chardonnay, Napa Valley

MAIN
CHATEAUBRIAND

Sauce Bearnaise, Corn & Crab Doppio Agnolotti, Stuffed Squash Blossom

Suggested Pairing 2023 Nickel & Nickel Cabernet Sauvignon, Napa Single Vineyards

FAMILY STYLE SIDES

TRUFFLED MASHED POTATOES,
HEIRLOOM BABY SQUASH
Herb Pistou Dukkha

DESSERT louse of
MEYER LEMON MERINGUE TART /Yaleeﬁ/C

Suggested Pairing zoz21 Dolce, Napa Valley
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	HORS’ D’OEUVRES
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