
CHEFS TABLE

APR I L 2019

Green & White Asparagus 
smoked but ter,  cr ispy quai l  egg ,  bourbon smoked sa lmon

Roederer Estate  -  Brut - Anderson Val ley,  USA

+

Foie Gras Raviol i
iber ico ham broth ,  leeks ,  “ la  rat te”  potatoes 

Château Moncontour  -  Vouvray Demi Sec - Loire Val ley,  France 2017

+

Corn Meal  Crusted Soft Shel l  Crab
chor izo hol landaise ,  endive,  p ick led ramp sprout s ,  pea shoot s

M&S Bouchet  -  “ le  Sy lph” - Cabernet Franc - Anjou Saumur,  Loire Val ley,  France 2016

+

Variation of “Salt  Meadow Spring Lamb” 
(p is tachio crusted chop,  bra ised shoulder,  gr i l led mar inated leg)

fava bean ,  morel le ,  young sa lad

Vina I ja lba  -  Graciano - Rioja ,  Spain 2015

+

Strawberry Rhubarb Tar t
st rawberr y cheesecake ice cream, lemon curd

Pacif ic  Rim  -  “ V in de Glaciere” - Ries l ing - Colombia Val ley,  Washington ,  USA 2016
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