COMING SOON IN 2019

Special EFX feat. Regina Carter and Eric Marienthal

Paris Comho

Tina Schlieske Sings Sinatra to Simone

Tommy Emmanuel & John Knowles: The Heart Songs Tour

Masters of Hawaiian Music: George Kahumoku Jr.,
Nathan Aweau, and Kawika Kahiapo

Joe Henry with Clarence Bucaro

Sonny Landreth & Marcia Ball

JD Souther & Karla Bonoff: An Evening of Songs & Stories

The Earls of Leicester

Veronica Swift with The Benny Green Trio
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FEATURE glass hottle
NV Chandon, Brut Classic, Napa 45
NV Roederer Brut Rosé, Anderson Valley 49
NV Roederer Brut, Anderson Valley 49
NV Scharffenberger Brut Rosé, Anderson Valley 65
NV Schraffernberger Brut, Anderson Valley 65
NV Cristalino, Cava Rosé T 29
NV Cristalino, Rosé 7 29
NV Veuve Clicquot, Yellow Label, Champagne 18 140
NV Veuve Clicquot, Rosé, Champagne 150
2015  Kobal, Sparkling Muscat, Slovenia m 38
LIMITED glass hottle
2006  Dom Perignon, Champagne 260

Executive Chef: Derik Moran

AMUSE

Hazelnut Tartlet
cassis . champagne . oxalis

Arugula Soup

leek . agrumato . chive . espelette

Grilled Eggplant

cous cous . carrot . cauliflower . sikil pak

King Trumpet

potato . kale . mushroom . hollandaise

DESSERT
Passion Fruit Posset
fresh cream . croquantes . sea salt . orchid




