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Grilled Asparagus
Deep fried poached egg, parmesan

Forest Project Pinot Noir

Portabella Napoleon
Eggplant, tomato, roasted onion, bell
pepper, chevre, balsamic drizzle

Forest Project Paso Robles Chardonnay

Trout Croquettes
Rainbow trout, celery, onion, panko,
herbs, caperberry remoulade

Forest Project White Blend

Duck Confit Crepe

Mole, scallion, micro greens

Forest Project Red Blend

Venison Wellington
Mushroom, prosciutto, croissant dough,
Brussel sprouts, cranberry chutney

Forest Project Malbec

[.emon Lavender Bomb
Sponge cake, lemon curd, white
chocolate ganache, candied lavender

Browne Bitner Estate Brut
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