NEW YEAR’S EVE

PLANT BASED

Tapioca Cracker

Smoked applewood, grain mustard, mayonnaise

Chickpea Panisse
Onion, caraway, chervil

Piaff, Blanc de Blancs, Champagne

Warm Bread

Extra virgin cold pressed olive oil

Jerusalem Artichoke Velouté
Winter truffle, granny smith apple, chives

Muré, Gewiirztraminer, Clos Saint Landelin, Alsace, France

Brined Baby Lecks Cooked Over Japanese Coals
Cep, black garlic, hen of the woods
Murrietas Well, “The Spur’, Livermore Valley, California, USA

Salt Baked Celeriac
Cep, black garlic, hen of the woods

Allan Scott, Sauvignon Blanc, Marlborough, New Zealand

Grapcfruit
Champagne, pink peppercorn
Piaff, Blanc de Blancs, Champagne, pink peppercorn

64% Manjari

Hazelnut, coffee, banana, passionfruit

Quinta do Noval, Unfiltered Late Bottled Vintage Port, Douro
Valley, Portugal

EVENING



