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BEET

Chevre/Chicory

b Sauvignon Blanc, Domaine Ciringa, Slovenia, 2012

TBread & Water: Aquavit, Cocchi Americano, Caraway Vermouth

UNI
Tuna/Togarashi

Romorantin, Domaine des Huards, Cour-Cheverny, FR, 2010
b Typhoon, Tozai, Kizakura

EGG
Cauliflower/Macadamia/Miso
? “Terroir Decouverte”, Patrick Piuze, Chablis, 2013

W “Mad Meg,” Jester King, Austin TX

SALSIFY

Sturgeon/Caviar

? Gruner Vetliner, Emmerich Knoll, Wachau, 2013
Y Kasha 75: Gin/Kasha/Lemon/Cava

CAPPELLETTI

Chicken/Kombu

? Pinot Noir, Angela Estate, Willamette, OR, 2009

T Fortunato: Amontillado Sherry/Cynar/Kombu Tonic

BEEF RIBEYE

Mole/Cabbage

b Primitivo, Natalino del Prete, Puglia, 2013

Y Mezcal, “Wild Tepextate”, Oaxaca/Red Cabbage Sangrita

SWEET POTATO

Rosemary/Meringue
¥ “East India Solera,” Lustau, Jerez

[ )] “Bracia”, Thornbridge Hall Brewery, Bakewell, UK

SCHARFE MAXX

Apple

¥ Domaine de Montebourgeau, Macvin du Jura, France
T Monk’s Cafe: Rye/Averna/Coffee/Creme de Cacao

PETITS FOURS

6 Course: $75, w/pairings $120 6 Course: $95, w/pairings $160
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BEET

Chevre/Chicory

b Sauvignon Blanc, Domaine Ciringa, Slovenia, 2012

TBread & Water: Aquavit, Cocchi Americano, Caraway Vermouth

SUNCHOKE

Broccoli/Puffed Rice

b Romorantin, Domaine des Huards, Cour-Cheverny, FR, 2010
Y Typhoon, Tozai, Kizakura

CAULIFLOWER
Macadamia/Miso
? “Terroir Decouverte”, Patrick Piuze, Chablis, 2013

W “Mad Meg,” Jester King, Austin TX

SALSIFY

Black Olive/Mushrooms

? Gruner Vetliner, Emmerich Knoll, Wachau, 2013
Y Kasha 75: Gin/Kasha/Lemon/Cava

CHANTERELLE

Mushroom Dashi/Sea Lettuce

? Pinot Noir, Angela Estate, Willamette, OR, 2009

T Fortunato: Amontillado Sherry/Cynar/Kombu Tonic

CABBAGE

Mole/Grains

¥ Primitivo, Natalino del Prete, Puglia, 2013

T Mezcal, “Wild Tepextate”, Oaxaca/Red Cabbage Sangrita

SWEET POTATO

Pecan/Rosemary

¥ “Bast India Solera,” Lustau, Jerez

W “Bracia”, Thornbridge Hall Brewery, Bakewell, UK

ALMOND

Candied Apple

Y Domaine de Montebourgeau, Macvin du Jura, France
T Monk’s Cafe: Rye/Averna/Coffee/Creme de Cacao

PETITS FOURS

6 Course: $75, w/pairings $120 9 Course: $95, w/pairings $160



