
FIRST
GARDEN JAM BISQUE

MENU
SECOND

FOURTH

BEEF AND REEF ROLL

GRASS FED RIB EYE CENTER CUT

BEET FETTUCCINE

ALLSPICE CANDIED SUNFLOWER SEED, TARRAGON OIL
PAIRED WITH 2024 JARMAN RESERVE CHARDONNAY

SNOW CRAB, AVOCADO, SHRIMP TEMPURA, TOPPED WITH
JAPANESE A5 WAGYU, UNAGI SAUCE, CRISPY ONIONS

PAIRED WITH 2023 THREE SISTER’S PINOT NOIR

CAULIFLOWER CARAMEL, HAYSTACK LEEKS,
SWEET BROCCOLINI, POMEGRANATE BORDELAISE
PAIRED WITH 2023 JARMAN RESERVE PINOT NOIR

VANILLA LEMON BEURRE BLANC, BLACK TRUMPET
MUSHROOMS, GRANA PADANO CHEESE

PAIRED WITH 2021 THREE BROTHER’S PINOT NOIR

THURSDAY, NOVEMBER 13  2025 AT 5:30PM
AT TORO IN CARMEL-BY-THE-SEA

T H ,

HOLMAN RANCH WINE DINNER

THIRD

DESSERT
ORANGE CAKE

CHOCOLATE PEARLS, PASSIONFRUIT SORBET, SHISO SABAYON
PAIRED WITH 2022 JARMAN RESERVE SPARKLING BRUT ROSE

TO BOOK, VISIT OUR WEBSITE AT
WWW.TOROSUSHICARMEL.COM/RESERVATIONS, OR CALL 831.574.3255

TICKETS: $150++


