
MENU

FIRST COURSE

Merritt’s Creek Sourdough

Heirloom Tomato + Black Barley Tabouli + Lemon Myrtle Feta + 
Green Almonds + Parsley

Muhammara + Garden Herbs + Carrot Molasses + Walnuts + Matzo
Crackers

SECOND COURSE

 

Confit Duck + Parsnip + Oyster Mushroom + Succulents

Roasted Pork Belly + Pineapple Jam + Chili Vinegar + Sour Herb Salad  

Icon XB Wagyu + Black Garlic Tea Ash + Cauliflower + Potato Crisp + 
Jus Gras

Served with Seasonal Sides
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TO FINISH

Chef’s Dessert


