
MENU

Reception
Black Truffle-Sobieski Martini

2000 Taittinger – Comtes de Champagne, Blanc de Blancs Brut, Reims, France 

Poached Oyster oyster leaf, parsnip purée, osetra caviar

Black Truffle Carbonara
Crispy Pied de Cochon pata negra vinaigrette

Warm Ravioli stuffed with soft quail, brown butter, shaved white truffle

Nantucke† Bay Scallop
sunchokes, san danielle prosciu††o, « †uber magnatum pico »

2006 Domaine Leflaive – Puligny-Montrachet, Les Pucelles, Burgundy, France 

Classic Carnaroli Riso††o
roas†ed porcini, shaved whi†e †ruffle

1996 Domaine Ramonet – Chassagne-Montrachet Rouge 

Premier Cru Clos de la Boudriotte, Burgundy, France, En Magnum 

Black Truffle Chicken 
turnips, chanterelle, sauce périgord, « tuber melanosporum »

1995 Angelo Gaja – Barbaresco, Sori San Lorenzo, Piedmonte, Italy 

Fallow Venison
foie gras, ches†nu† gnocchi, persimmon 

1999 Jean-Louis Chave – Hermitage, Rhone Valley, France 

Satsuma Mandarin Sorbet

Heirloom Pear & Whi†e Truffle
black truffle caramel po† de crème, pear, meyer lemon madeleine, 

whi†e †ruffle ice cream 
2008 Bernardus Winery – Late-Harvest Sauvignon Blanc  

Griva Vineyard, Arroyo Seco 

Chef Cal Stamenov 

Pastry Chef Ben Spungin

Wine Director Mark Buzan 

welcome  

Guest Chef Levi Mezick, Restaurant 1833


