
KAMPACHI TARTARE
smoked avocado, honey soy lime, taro chips, szechuan buttons

mer soleil reserve chardonnay

SURF & TURF
bone in filet, giant prawn, scampi butter, pomme dauphine, haricot vert

caymus cabernet
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SPRING LAMB CAMPANELLE PASTA
charred wild leek pesto, aged pecorino

  caymus suisun ‘walkin fool’  red blend

everything spiced gougères, scallion cream cheese, gravlax 

the emmolo ‘methode traditionelle’ sparking

SALTED CARAMEL BUDINO
sea salt

caymus conundrum 

$250 pp++
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