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OUR AUTUMN EVENING

$145 per person
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FIRST COURSE

Salmon Crudo
with Pickled Serrano, Avocado, Cilantro, Radish
Paired with: 2023 STARK Chardonnay

SECOND COURSE

Tomato Gazpacho
with ?ueso Fresco, Spiced Pepitas
Paired with: zozz Terra Madre Sangiovese

THIRD COURSE

Homemade Cavatelli
with Epazote Pesto, Grilled Corn, Tomato, Cotija
Paired with: 202z Counoise

FOURTH COURSE

Locally Raised Beef
with Polenta, Ratatouille, Tomatillo Salsa Verde
Paired with: 2023 Malbec

FIFTH COURSE

Pastel de Elote
with Horchata Ice Cream, Carmel Popcorn
Paired with: 2023 STARK Sloane Sparkling Rose




