February 14, 2012

June and Eddie
Flea Street
Beginning Seduction Trio of Winter Delights
First Course roasted french fingerling potatoes, créme fraiche and caviar

red beets, candied walnuts, goat cheese

mozzarella stuﬁred baby artichokes, shaved trqﬁqes
Wine Pairing: NV Roederer Sprakling, Anderson Valley

For the Next Delight Wild Mushroom Soup

Second Course truffle parmesan crisp, sage oil
Wine Pairing:
or

Scallop Crudo

blood oranges, sea salt, celery root remoulade

Wine Pairing:
Enchanting Intermezzo Webb Ranch Preserved Blackberry Soda

Wishing on a Star Filet of Marin Sun Farms Grass-fed Beef
for You My Love potato leek cake, baby turnips, cabernet reduction

Main Course Wine Pairing:

or

Pacific Coast Seafood Roulade

blue prawns, sweet potato stuffing, ginger-glazed carrots,
savoy spinach, meyer lemon butter

Wine Pairing:

or

Vegetarian Tasting

butternut squash and mascarpone raviolo, sage butter sauce

abalone mushrooms, ginger mirin sauce

roasted heirloom cauliflower, golden raisins, sunchoke purée, parsley oil

Wine Pairing:

One Last Decadence Dark Chocolate Strawberry Mousse Cake
Avec Vous strawberry preserve, ganache

Dessert Wine Pairing:

or

Passion FruitTart

blood orange coulis, créme fraiche ice cream

Wine Pairing:

above all ebie . . . MMM%WI//%@

$95 per person | $45 wine pairing

20% service charge, tax, alcohol and beverages not included




