A California Wine Dinner

Monday 28th September

Chef’s selection of canapés

Coates & Seely Brut Reserve NV

Steak tartare, toasted brioche, watercress

2023 Chardonnay, Sta. Rita Hills, Sanford

Smoked duck breast, salsify, blackberries, toasted hazelnut &
crispy duck crumb

2023 Pinot Noir, Sta. Rita Hills, Sanford

Herb-crusted beef fillet, pommes dauphinoise, Chantenay carrots
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porcini mushroom & lotus root crisps

2023 Cabernet Sauvignon, Stags Leap District, Chimney Rock

Cheese selection, grapes, membrillo, crackers

2023 Cabernet Sauvignon, Paso d'Oro

Please inform your server of any allergies or intolerances before placing your order. A discretionary optional
service charge of 13.5% will be added to your bill. We are committed to sustainability by sourcing seasonal,
local ingredients, reducing waste, and supporting responsible fishing and farming practices.



