oren

1% Course
-Trout Roe With Sour Dough Pancake, Créme Fraiche-
or

-Beef Tenderloin Carpaccio, Smoked Aioli, Olive Oil, Pecorino Cheese, Arugula—

20 Course
-Dungeness Crab Salad, Cucumber, Tomato Water, Sesame Tuille-
or

-Roast Parsnips, Apple, ‘Caffe Latte’-

34 Course
-Lobster Ravioli, Arrak, Orange, Tarragon-
or

-New York Strip, Roasted Forest Mushrooms, Sauce Robert-

4% Course
-Milk & Honey-
or

-Baked Apple, Streusel, Green Apple Sorbet-

Menu $85
Wine Tasting $35
Reserve Wine Tasting $70
Spirit-free Tasting $35



