1 ETROVINO

$75/petson

TARTARE COURSE
choice of

BEEF
foie gras torchon, crispy poached quail egg, quince
— or—
TUNA
avocado, citrus, orange chile oil, smoked salmon caviar, ponzu granité
— or—
BEET
truffle créme fraiche, chives, fingerling potato chips, capers

SECOND COURSE
choice of

DUNGENESS CRAB BISQUE

dungeness crab cake, caviar whipped cream, chives

— ()/‘ —
SALAD OF WARM PORK TROTTER STUFFED POTATO

winter greens, grilled octopus, viridian pocha beans

— ()/‘ —
GRILLED MAITAKE MUSHROOM SALAD
arugula, smoked sunchoke, parmesan, meyer lemon vinaigrette

MAIN COURSE
choice of

GRILLED STEELHEAD FILET
spicy ginger lobster sauce, shiitake mushroom, spinach, potato purée
—— ()/‘ ——
BRAISED BEEF SHORT RIB
braised carrots and beets, brussels sprouts, onion ring, truffles
—— ()/‘ ——
RAVIOLO STUFFED WITH GORGONZOLA DOLCE & KALE
toasted pecans, roasted squash & cauliflower, cider brown butter

DESSERT
choice of

MEYER LEMON MERINGUE TARTE
candied ginger
— or—
PORT-POACHED PEAR
arborio rice pudding, pistachio, salted caramel
— or—
MILK CHOCOLATE AND AMARENA CHERRY SEMI-FREDDO
smoked peanut marshmallow, chocolate crumble

EXECUTIVE CHEF GREGORY DENTON — CHEF DE CUISINE GABRIELLE QUINONEZ DENTON



