
 
 
 
 
 
 
 
 

January 15, 2024 

 
1st Course 

Rosette Lettuce, Roasted Maitake Mushrooms    
Whipped Ricotta, Crispy Quinoa, Meyer Lemon Vinaigrette 

 
 

2nd Course   
Choice of 

Poached Halibut, Champagne Beurre Blanc 
Root Vegetables, Artichoke, Sorrel 

Or 

Roasted Duck, Coriander Honey Glaze 
Baby Carrots, Parsnip Puree, Radish 

 
 

Dessert  

Passion Fruit Chocolate Tart 
Blackberries, Cassis Sorbet 

 
 

Featured Wines 

Champagne Pierre Moncuit, Blanc de Blancs, France NV 

Sauvignon Blanc Venica & Venica ‘Ronco del Cero’,  
Friuli, Italy, 2022 

Cabernet Sauvignon Railsback Freres ‘Roman Ceremony’,  
Santa Ynez, California, 2021 


