Sommelier’s Tasting Menu Pairing

MARINATED SPOT PRAWN, SEA URCHIN AND YAMA IMO CANNELLONI
2011 Adegas Gran Vinum, Essencia Divifia
Albarifio
Rias Baixas, Spain

SOFT BOILED PATH VALLEY FARMS PULLET EGG
2011 Hans Wirsching, Iphdfer Kronsberg, Alte Reben
Silvaner Spitlese
Franken, Germany

PAN SEARED WASHINGTON STATE STURGEON
2011 Broglia, La Meriana
Cortese di Gavi
Piemonte, Italy

CITYZEN PORK AND FOIE GRAS BOUDIN BLANC
2009 Hirsch Vineyards, Ngima’s Cuvée
Pinot Noir
Sonoma Coast, California

HERB ROASTED ELYSIAN FIELDS FARM LAMB LOIN
2008 San Roman
Tinto de Toro
Toro, Spain

PATH VALLEY HEIRLOOM SWEET POTATO PIE
2003 Orsolani, Sulé
Erbaluce Passito
Calusso, Italy

Sommelier’s Vegetarian Tasting Menu Pairing

ROYAL TRUMPET MUSHROOM CARPACCIO
2010 Nikolaihof, Im Weingebirge, Federspiel
Griiner Veltliner
Wachau, Austria

CITYZEN MUSQUE DE PROVENCE PUMPKIN TART
2011 Von Kesselstatt, Josephshofer
Riesling
Mosel, Germany

SESAME CRUSTED JERUSALEM ARTICHOKE
2010 Frangois Carillon
Aligote
Bourgogne, France

QUATRE EPICES ROASTED PATH VALLEY FARMS CAULIFLOWER
2009 Hirsch Vineyards, Ngima’s Cuvée
Pinot Noir
Sonoma Coast, California

PAN SEARED TENDERLOIN OF SAVOY CABBAGE
2009 Degani, Ripasso Superiore
Corvina/Molinara/Rondimella

Valpolicella Classico, Italy

CITYZEN FRUIT PLATE
Lacoste, Mas de Bellevue
Muscat
Muscat de Lunel, France

Eighty-Five Dollars per Person

€
Premium Pairings Are Available Upon Request



