
MENU

local purveyors
good witch farm

calabrese olive oil 
vivant fine cheese

j&r meats
etto pasta

crab risotto arancini, miso whip
paired with nv chardonnay xlb

roasted pepper steak tartare,
avocado & orange citronette

paired with 2017 l’enfant du pape

lambchopper & ewephoria 
mac ‘n cheese with bacon

paired with 2017 syrah

purple potato & leek vichyssoise
arbequina olive oil, lime zest

paired with 2017 cabernet sauvignon

lunch entrée: bison bolognese, local 
casarecce pasta, lambchopper cheese & 
micro basil // served with a side of heir-
loom tomato, fresh mozzarella & vegan 

basil-cauliflower pesto.
pairing: empanadas de conejo y muras

con chimichurri
paired with 2017 malbec


