
Amuse-Bouche 
Oyster with Pickled 
Cucumber & Caviar 

briny oyster topped with finely diced 
quick-pickled cucumber, dollop of trout caviar,

rosé vinaigrette drizzle &  fresh dill

2025 Living Roots Dry Rosé, FLX

Appetizer 
Big Eye Tuna Crudo 

thinly sliced yellowfin tuna with creamy 
avocado, yuzu, radish & toasted sesame seeds, 

drizzled with extra virgin olive oil

Deutz Champagne Brut Rose, France

fish Course
 Miso-Glazed Black Cod

silky black cod brushed with white miso & 
mirin, broiled until caramelized, served with 

quick-pickled daikon and carrots

2025 Martin Woods Rose, 
Willamette Valley, Oregon

 
Main Course

American Prime Lamb rack 
morel mushroom sauce, sweet pea puree, 

glazed baby turnips & crispy fingerling potatoes

NV Paul Prieur Perpetuel, 
Sancerre, France

Dessert
Goat Cheese Panna Cotta

 mixed berry compote & a drizzle of local 
honey, served with a crisp almond tuille

2025 Chateau Routas, Provence, France

Rosé Wine Dinner
Saturday, May 30, 2026

 Please Inform Server of any dietary needs or food allergies.  Note though, that in preparing dishes, even with

great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats,

 poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu subject to change.


