e oUR HUUSE

“FOR THE LAND, THE SEAISBEAUTIFUL, FOR THE SEA, THE LAND ISBEAUTIFUL, FOR US HERE IN BIG SUR, BOTH ARE DELICOUS”
Executive Chef Zachary Ladwig

SERVED DAILY 5spm-gpm

3 Courses $95 - Wine Pairing $75

FIRST

HARVEST OF LETTUCE GFv CALEDONIAN PRAWNS GF/NF
Black Fruits, Hazelnuts, Beets, Ricotta, Aged Balsamic Vinaigrette Chimichurri, Lemon, Smoked Sea Salt, Olive Qil

Salvo Foti "Aurora” Carricante - Sicily, IT Talbott Chardonnay- Lucia Highlands, CA

TUNA TARTARE GF/NF ORCHARD STONE FRUITS & HEIRLOOM TOMATOES cr/v
berries, Nasturtiums, Avocado Sauce Ricotta Salata, Garden Herbs, Almonds, Arbequina Olive Qil
é- Paso Robles, CA Daou Sauvignon Blanc- Paso Robles, CA

M MELONS GF/NF HO GF/NF/DF/V
ime, Olive Oil den Herbs

SECOND

CALIFORNIA WHITE BASS nF

mer Bean Cassoulet, Herbal Nage
oger "Dom du Carrou™- Sancerre, FR




