
Arrive  

Majolini Franciacorta Brut 2009, Lombardy, Italy 

Pierre Morlet Brut Millésime 2007, Champagne, France 

 

Chilled | Green garlic, Crispy Potato, Dandelion 

Kracher & Sohm ‘Lion’ Grüner Veltliner, Niederösterreich, Austria 2017 

Emmerich Knoll ‘Loibner’ Federspiel Grüner Veltliner, Wachau, Austria 2017 

 

Caesar | Egg Jam, Chicken, Finger Lime 

Abadia Retuerta ‘Le Domaine’ Blanco de Guarda, Ribera del Duero, Spain 2016  

Gavalas Nykteri, Santorini, Greece 2016 

 

Snail | Kale, Salsify, Fiddlehead 

Domaine Grossot, Chablis 1er Cru Fourneaux, France 2016 

Domaine des Baumard ‘Clos du Papillon,’ Savennieres, Loire, France 2014 

 

Urchin | Uni, Morel, Heirloom Beans 

Troupis ‘Hoof & Lur’ Moschofilero, Arkadia, Peloponnese, Greece 2017 

Edi Simčič Tokata, Primorska, Slovenia 2012 

  

Tuna Atun |  Ogo, Tomato, Dashi 

Yuki No Bosha ‘Cabin in the Snow’ Yamahai Junmai Sake, Akita Prefecture, Japan 

Watari Bune ‘Liquid Gold’ Junmai Daiginjo Sake, Ibaraki Prefecture, Japan 

 

Paloma | Grapefruit, Lime, Xtabentun 

 

Chocolomo | Squab, Oaxaca, Radish 

William Chris Mourvedre, High Plains, Texas 2017 

Elk Cove ‘Mt. Richmond’ Pinot Noir, Yamhill-Carlton, Willamette Valley, OR 2016 

 

Pibil | Kumquat, Plantain, Aloe 

Bodegas Lurton Nebbiolo, Valle de Guadalupe, Mexico 2017 

CaViola ‘Sottocastello di Novello’ Barolo, Piemonte, Italy 2014 

 

TX Fare | Beef Cheek, Ramps, Fritos 

Domaine Courbis ‘Les Royes,’ St. Joseph, Rhone, France 2015 

Georges Vernay ‘Blonde du Seigneur,’ Cote-Rotie, Rhone, France 2015 

 

Wagyu | Gravy, Donut, Liver Mousse 

Laurel Glen ‘Counterpoint’ Cabernet Sauvignon, Sonoma Mountain, Napa Valley, CA 2015 

White Rock ‘Claret,’ Napa Valley, CA 2013 

 

Fresca | Watermelon, Hibiscus, Lime 

 

Rhubarb | Pistachio, Blood Orange, Yogurt 

Château Suduiraut, Sauternes, Bordeaux, France 2010 

Château Pajzos Tokaji Aszú Esszencia, Tokaj-Hegyalja, Hungary 1999 


