
Menu 

CEVICHE 
Side strip prawns, scallop, lobster, cucumber, nitro avocado 
Wine Pairing: Cedar Creek Sauvignon Blanc (2oz) 

MAGRET DUCK 
Foie gras duck leg terrine, pickled beets, raisin puree, candied pecans, 
brioche 
Wine Pairing: Gray Monk �1�J�O�P�U���/�P�J�S��(2oz) 

STURGEON 
Sunchoke, bacon, oyster foam 
Wine Pairing: Gray Monk �(�F�X�V�S�[�U�S�B�N�J�O�F�S (2oz) 


