S TEAKHOU S E

Brut, Canvas
Canvas, “Brut”, Blanc de Blanc, Delle Venezie, Italy

“Two of Hearts”
Shaved Hearts of Palm, Avocado, Cara Cara Orange,
Dates, Radish, Queso Fresco, Lime-Orange Blossom Vinaigrette

Brassfield, Pinot Gris, High Valley

“Lobster Toast”
Hong Kong Style, XO Sauce
Celery Root Slaw

MacRostie, Chardonnay, Sonoma Coast

Duck & Mushroom Carbonara
Bucatini Pasta, Carbonara Sauce
Black Winter Truffle

Rancho Sisquoc, Pinot Noir, Santa Barbara County

“The Trio”

Pistachio Crusted Lamb Chop, Smoked Carrot Puree
Cassis Honey Gastrique, Pepper Crusted Swordfish Oscar
Béarnaise, Asparagus, Beef Wellington Tart, Crispy Proscuitto
Sauce Robert

Purlieu, “Le Pich”, Cabernet Sauvignon, Napa Valley

“Strawberries & Cream”
Strawberry Panna Cotta, Honey Almond Financier
Strawberry Compote, Champagne Sabayon

*Old Soul, Seasonal Coffee



