
F I R S T  T U E S D A Y S :
N E W  S O U L  C A L I 

Tuesday, Dec. 1, 5 PM - 12 AM 
Join us for the December installation of our 

popular pairing series (now on the first Tuesday 
of the month!) as we feature the next generation
 of great California wines! Arrive at your leisure 
for the dinner or order à la carte courses at the 

bar or on our patio. $60 for 5 courses; $100 with 
wine. Reservations suggested but not required.

F I R S T 
2 0 1 4  T a t o m e r  ‘ P a r a g o n  V i n e y a r d ’ 

G r ü n e r  V e l t l i n e r  -  E d n a  V a l l e y  
Smoked White Fish, Cucumber,  

Rye, Meyer Lemon Aïoli,  Dill

S E C O N D 
2 0 1 4  M a t t h i a s s o n  ‘ L i n d a  V i s t a  V i n e y a r d ’  

C h a r d o n n a y  -  N a p a  V a l l e y 
Lobster, Avocado, Apple,  

Celery, Brioche   

T H I R D 
2 0 1 2  S a n d h i  

P i n o t  N o i r  -  S a n t a  R i t a  H i l l s  
Roasted Pork, Pomegranate, 

Crispy Potatoes, Rosemary Jus

F O U R T H 
2 0 1 3  L i e u  D i t  

C a b e r n e t  F r a n c  -  S a n t a  Y n e z  V a l l e y 
Crispy Fried Short Rib, Turnip Purée, 

Green Peppercorn & Shallot Cream

F I F T H 
M a s s i c a n  V e r m o u t h  C o c k t a i l 

Hazelnut Financier, Dried Cherries,  
Toffee-Hazelnut Crumble, Vanilla Anglaise


