
*Notice: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain conditions.  Please direct any food allergy concerns to the manager prior to placing your order.

Fifth CourseFifth Course
Lobster Thermidor

2021 Domaine Faiveley Gevrey-Chambertin Burgundy 

paired with

DessertDessert
Key Lime Bavarian Tarte

2017 Royal Tokaji 5 Puttonyos

paired with

Second CourseSecond Course
Texas Jumbo Brown Shrimp
Leaves of Bibb with Golden Beets, 

Toasted Pecans and a Vanilla Bean Vinaigrette

2021 Billaud Simon Chablis
paired with

First CourseFirst Course
Branzino

Roasted Fennel and Citrus Broth

2022 Gaja Ca’Marcanda Vistamare 

paired with

Fourth CourseFourth Course
Poached Dover Sole and Scottish Salmon

‘Bonne Femme’

2020 Benanti Monte Serra Rosso

paired with

Third CourseThird Course
Seared Diver Scallops

Creamed Leaks, Black Truffle Emulsion and Pea Shoots 

2020 Benanti Contrada Rinazzo Bianco 

paired with


