
SALMON DERBY DINNER

bristol bay sockeye salmon crudo
tamari and sesame marinated salmon, avocado
wasabi puree, cucumber, tomato, & cilantro

microgreen

AMUSE BOUCHE

 paired with your choice of 
2022 white blend or 2022 g.s.m.

fried halloumi salad
frisee & watercress salad, citrus supremes,

honey & grain mustard vinaigrette, fired
halloumi cheese

FIRST

 paired with your choice of 
2022 white blend or 2022 g.s.m.

beef tenderloin
4oz pan seared beef tenderloin, celery root
puree, fig demi glace, fresh fig, & mustard

frill garnish  

SECOND

 paired with 
2017 william “bitner” browne cabernet

sauvignon

alaskan king salmon
6oz pan seared salmon, carrot ginger puree,
lentils, bacon lardons, grilled fennel relish,

microgreens

MAIN

 paired with your choice of
2022 unoaked chardonnay or 2017

proprietor red blend

ben paris macarons
DESSERT

 paired with
2019 forto
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