
 

 

Appetizer 

 

Flashed Hamachi Crudo       $14 

Daikon & Carrot Noodles, Avocado,  

Jalapeño, Kaiware, Enoki, Ginger Soy 

 

Pairing 

Dr Loosen “Saint M” Riesling – $10  

 

Entrée 

 

Grilled Manhattan 8oz Steak     $32 

Biryani Risotto Cake, Sautéed Mushrooms & Onions,  

Thai Citrus Shallot Sauce 

 

Pairing 

Old Fashioned – $11 

Marker’s Mark Bourbon, Sugar Cane, Bitters, Lemon Runner 

Or 

Beringer’s “Knight Valley” Cabernet Sauvignon – $14  

 

Pan Seared Duck Breast           $32 

Orange Duck Confit Hash, Roasted Banana Yellow Curry,  

Frisee Pomegranate Salad 

 

Pairing 

Autumn Pyrus - $11 

Absolut OrientApple, Pear, Whiskey Bitters, Lemon, Ginger Beer 

Or 

Artesa Carneros Pinot Noir – $13  

 

Dessert 

 

Lemongrass Yogurt Pannacotta      $8 
Blueberry coullis, Sesame Tuile 
 Pairing 
 EOS Tears of Dew Late Harvest Moscato - $11    

 

 

*3 Course Pre-Fix Menu - $50 

*3 Course Pre-Fix Menu with Pairing - $80  


