
| 	 welcome cocktail

| 	 amuse

chorizo dauphine, cured egg, cultivated cream, sea urchin 

2022 clos du soleil winemaker's series pinot gris 

| 	 first course

perigord truffles, chives, fine herbs, confit white asparagus

2022 clos du soleil capella  

| 	 second course

young coconut, thai basil, coconut rice, cilantro, grilled french snails

2022 clos du soleil winemaker's series chardonnay

| 	 third course

tomato raisins, caramelized tomato emulsion, oregano, butter poached king crab
2019 clos du soleil estate reserve  

| 	 fourth course

crispy potato, onion mostarda, natural jus, oven roasted lamb saddle  

2021 clos du soleil winemaker's series syrah

| 	 dessert

whipped white chocolate green apple ganache, green apple sorrel sorbet, fresh apple,  
caramelized brioche  

2022 clos du soleil saturn 

     x Clos du Soleil 
Executive Chef, Hector Laguna


