
A V A I L A B L E  T O  P U R C H A S E

DeLille, 2023 Marguerite Sauvignon Blanc | $75
Brooks, 2021 Sparkling Riesling | $90
Brooks, 2025 Amycas White Blend | $45
Brooks, 2025 Pinot Noir Rosé | $45
Brooks, 2024 Old Vine Pommard | $75
Brooks, 2022 Gold Cpasule Riesling (375ml) | $70

F I R S T  C O U R S E
Fried Soft-shell Crab
dashi beurre blanc, yuzu, green apple & yuzu relish
paired with
Brooks, Sparkling Riesling
McMinnville, or, 2021

S E C O N D  C O U R S E
Seared Foie Gras
gochujang miso caramel, ginger gastrique
paired with
Brooks, Amycas
pinot blanc blend, willamette valley, or, 2025

Scallop Rôtie
ginger beurre blanc, corn pudding, shiso tapioca croustillant
paired with
Brooks, Pinot Noir Rosé
willamette valley, or, 2025

T H I R D  C O U R S E

Sweetbreads Poêlé
pommard jus, cherry gastrique, black garlic, baby bok choy
paired with
Brooks, Old Vine Pommard
pinot noir, eola-amity hills, or, 2024

F O U R T H  C O U R S E

W E L C O M E  P O U R

DeLille, Marguerite Sauvignon Blanc
white bluffs, wa, 2023

Matcha Mille-Feuille
white chocolate, asian pear, riesling gelée
paired with
Brooks, Gold Capsule
late harvest riesling, eola-amity hills, or, 2022

F O U R T H  C O U R S E

https://www.splendidtable.org/story/2013/02/20/boeuf-la-ficelle-beef-on-a-string
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