
 

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,   

S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   

BUBBLE ROOM 

Spring Menu 2024 | April 18 – May 26 

 

 

BLANC DE NOIRS ,  RUSSIAN RIVER VA LLEY,  20 19  

Beet Puree | Roasted Golden Beet | Pickled Turnip | Dill | Buttermilk Snow | Crème Fraîche  

Course Enhancement :  Reg i i s  Ova S ibe r i an Bae r i i  Rese rve  Cav iar  —  60.00 

Pa i red w i th Exclus i ve L ib rary Spark l i ng :  2013 Blanc de Noi rs ,  RRV 

 

ESTA TE PINOT GRIS ,  RUSSIAN RIVER VALLEY,  2 022  

Hamachi | Rhubarb Leche de Tigre | Avocado Mousse | Quinoa | Spring Onion 

 

LA TE DISGORGED BRUT, RUSSIAN RIVER VALLEY, 20 15  

Cavatelli | Asparagus | Fennel Pollen Mascarpone | Pancetta | Ramp | Black Pepper 

 

PINOT NOIR, FOGGY BEND VINEYARD, RUSSIAN RIVER VALLEY, 2020 

Lamb Roulade | Morel | Fava Bean | Pearl Onion | Chili Threads | Lamb Jus 

Course Enhancement :  B lack T ru f f l e  —  60.00 

Pa i red w i th 2019 Ed i t ion No . 3 P inot  No i r ,  RRV 

 

BRUT ROSÉ,  RUSSIAN RIVER VALLEY,  NV 

Orange Blossom & Thyme Pavlova | Rhubarb | Strawberry | Lemon Curd | Chantilly 

 

 

ESTATE CHEF FOREST KELLOGG  

S O U S  C HE F  RA M I RO  L E O N RA M IR EZ  

 

175 .00  P e r  P e r s on  |  150 .00  Per  P e r s on  CLUB  J  Member s  


