
Wine Pairing: NV Denis Chaput “Noir de 
Jade” Blanc de Noirs, Extra Brut,  
Côte des Bar, Champagne, France

PAV & TARTARE

dry-aged beef • cultured 
butter • mustard • black truffle

Chapter I  —  The Humble & the RareChapter I  —  The Humble & the Rare

Wine Pairing: NV J. Lassalle, “Preference,” 
1er Cru Brut, Montagne de Reims, 
Champagne, France

OYSTER & WHITE COFFEE 

oyster • caviar • champagne • 
white coffee 

Wine Pairing: 
2020 Meulenhof Erdener Treppchen, Riesling, 
Grosses Gewächs, Mosel, Germany

HOKKAIDO SCALLOP

kohlrabi • asian pear • 
finger lime • coriander • verjus

ChChapter IIapter II  ——   Beyond the ShoreBeyond the Shore

Wine Pairing: 
2023 Pouilly-Fuissé, Domaine Cheveau “Aux 
Combes,” Burgundy, France

THE POTATO WHO 
WANTED TO BE A TRUFFLE

koji potato • morel • fermented 
potato mousse • madeira • truffle

ChChapter IIIapter III  ——   No Small DreamsNo Small Dreams

Wine Pairing: 
2023 Eyrie Vineyards “Estate” Pinot Gris, 
Dundee Hills, Oregon

LOBSTER, WINTER CURRY 
coconut • curry leaf • 
green mango • aromatic oil

CChapter IVhapter IV  ——   Where I Come FromWhere I Come From

Wine Pairing: 
2022 Saint-Joseph Blanc “Les Ribaudes,” 
Lionel Faury, Northern Rhône, France

SEA BASS 
kasundi • leek • vin jaune • 
smoked fish jus

CChapter Vhapter V  ——   Leaving HomeLeaving Home

Wine Pairing: 
2022 Terre dei Miti Etna Rosso DOC, 
Sicily, Italy

COLORADO ELK 
beet • black currant • juniper • 
game jus

CChapter VIhapter VI  ——   The Land That Found MeThe Land That Found Me

Wine Pairing: 
2020 Mercurey 1er Cru “Clos du Roi,” 
Château de Chamirey, Burgundy, France

PIGEON 
black fig • wild mushroom • 
juniper • sauce salmis

CChapter VIIhapter VII  ——   Lessons Along the WayLessons Along the Way

Wine Pairing: 
2019 Vocal Cabernet Sauvignon, “Bates 
Ranch Vineyard,” Santa Cruz, CA

WINTERFROST STRIPLOIN 
charred onion • black garlic • 
beef jus

CChapter VIIIhapter VIII  ——   Into the FireInto the Fire

Wine Pairing: 
 2022 Vouvray, Domaine Huet “Clos du 
Bourg,” Demi-Sec, Loire Valley, France

PEACH & CHAMOMILE

preserved peach sorbet • 
chamomile • buttermilk

CChapter IXhapter IX  ——   A Moment of StillnessA Moment of Stillness

Wine Pairing: 
Madeira, Bual “Boston,” Special Reserve 
Historic Series, The Rare Wine Co., Portugal

TWO FIRES 
dark chocolate • smoked milk • 
miso caramel • malt • cacao

CChapter Xhapter X  ——   TomorrowTomorrow


