
MENU
shrimp crostini, kohlarabi purée 

& meyer lemon zest
paired with nv chardonnay xlb

wonton cup, mixed quinoa salad
roasted red pepper, navy beans, avocado

& orange zest
paired with 2017 l’enfant du pape

seared duck breast, house-made potato chip
purple cauliflower, blueberry & lavender purée

paired with 2017 syrah

lunch entrée: seared duck breast, red wine & 
mushroom black pearl rice risotto, parsnip 
purée, parsley & basil foam, raspberry dust

pairing: roasted mushroom, eggplant-lime 
tzatziki& chicken katsu

paired with 2017 cabernet sauvignon

pork musubi, furikake & hoisin glaze
paired with 2017 malbec

local purveyors
good witch farm

calabrese olive oil 
j&r meats


