
 

 

Cadre Wine Dinner                                                                                                                                                                 
$150 

 

 

Course 1                                                                                                                                                                                  
Kumamoto oyster|salsa verde|breadcrumb                                                                                                                                            
2021 Albarino 

Course 2                                                                                                                                                             
Panang style curry|TransparentSea Farms colossal prawns|jasmine rice cake                                                                                                                                                                                                                                                                                                                                                     
2020 Grüner Veltliner 

Course 3                                                                                                                                                                                                                              
Weathervane scallop saltimbocca|Apple Hill Ranch peaches|sage|fennel salad                                                                                                                                          
2021 Sauvignon Blanc 

Course 4                                                                                                                                                                                       
Gateau Opera|esresso buttercream|chocolate ganache                                                           
2003 Port “19 Years & Counting”                                                                                                                                                                                     

 

 

 

Date:          Chef:                                                                                                                                                                            

8/18/22                 Jason Custer                                                                                                                                                 
                                                                                       


