
Passed Starters
FOIE GRA S C R O STINI  f ig  v incotto,  micro  chive s

VEAL ME ATBA L L  p orcini  g ra vy,  os etra  caviar
GRILLED & CH IL L E D P RA W N  ch a m pa g ne co cktai l  sauce

MEDITERRANEAN TUNA  TA RTA R E  cr is py  p h yl lo  cup,  micro  basi l

paired with H E NR IOT BR UT SO UV E RA IN |  FRANCE

First Course
GRILLED OCTOPUS SALAD

citrus  braised  & g r i l l ed  octop u s ,  wh ite  bean,  radicchio, 
roasted ch a nterel l es ,  l em on p ep p er  v inaigrette

 paired with DIATO M C H A R DO NNAY |  C ALIFORNIA

Second Course
AMATRICIANA

san marzano tomato,  g u a ncia l e,  ka l a mata  ol ive s,  me zza r igato ni , 
parm ig ia na  reg g ia no,  foca ccia  chip 

paired with IL  FAUNO  TO SC A NA  |  ITALY

Third Course
BRAISED LAMB SHANK

kona-rubbed & a na kota - b ra is ed  l a m b  s h a nk ,  par me san r isotto, 
aspara g u s ,  g ra nd  cru  b l a ck ch err y  de mi

paired with 
ANAKOTA  C A BE R NE T SAUV IG NO N |  CALIFORNIA

L A SSE G UE  G RA ND C R U |  FRA NCE

Fourth Course
BLACK FOREST CHEESECAKE

shaved cho col ate,  ch a mpa g ne - b ing  ch e r r y  re duct io n 

G R A N I T E  L I N K S

J A C K S O N  FA M I LY  W I N E  D I N N E R


