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Le Premier Blanc
chilled carpaccio of sea scallops

watermelon, baby zucchini, Fresno, lime, mint, pistachio.

wine pairing: Chateau Montelena Chardonnay

Le Saut du Cerf Blanc
fresh cavatelli & confit duck

wild summer mushrooms, plum, mascarpone cream, parmesan, tarragon

wine pairing: Stag’s Leap Wine Cellars Chardonnay

L’Artemis Moderne
peppercorn crusted pan-roasted bison striploin
ratatouille niçoise of summer vegetables, basil, truffle jus

	 wine pairing: Stag’s Leap Wine Cellars “Artemis” Cabernet Sauvignon

optional add-on: Stag’s Leap Wine Cellars “Fay” Vineyard Cabernet Sauvignon

Le Grand Final du Cab
triple crème brie

fresh macerated cherries, herbes de Provence tuille, dark chocolate ganache

wine pairing: Chateau Montelena Cabernet Sauvignon
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