
2025 Pambrun Estate Rosé
paired with

Watermelon & Tomato Gazpacho
sparkling granita, feta, basil oil

2017 Domaine Willamette  
Extended Tirage Brut

paired with
Focaccia & Ibérico Ham

house salted butter, thinly shaved ibérico ham,  
micro arugula, rosemary, thyme
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Wine Tasting & Small Plates

2022 Loeza Pinot Noir
paired with

Prawns & Grits
fresh tomato arrabbiata, panko gremolata, fried grit cake

2025 Maison Bleue  
Voltigeur Viognier 

paired with
Olive Oil-Basil Cake

tomato-cherry jam, sweet cream ice cream

Chef’s Counter

* Consuming raw or undercooked seafood may increase risk of foodborne illness.


