
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  

 

VINTAGE BRUT MAGNUM, RUSSIAN RIVER VALLEY, 2013 

Mt. Lassen Trout | Chive Crème Fraiche | Fennel Puree | Caper | Pickled Shallot | Everything Bagel 

 

Course Enhancement :  1 Oz . Tsar  Nico l i  Estate Caviar ,  100.00 

 

ESTATE, PINOT GRIS, RUSSIAN RIVER VALLEY, 2023 

Spring Onion & Greens | Black Garlic Aioli | Chorizo | Escabeche | Epazote 

 

 

EASTSIDE KNOLL, PINOT NOIR, RUSSIAN RIVER VALLEY, 2021 

Onsen Egg | Mushroom Dashi | Maitake | Pickled Shiitake | Liberty Duck Confit | Asparagus | Herbs 

 

 

EDITION NO.4, PINOT NOIR, RUSSIAN RIVER VALLEY, 2019 

Poulet Presse | Morel | Madeira Jus | Spring Onion Soubise | Smoked Almond | Turnip 

 

Course Enhancement :  B lack Tru f f le ,  60.00 

 

LATE DISGORGED BRUT, RUSSIAN RIVER VALLEY, 2013 

Coconut & Lime Sorbet | Spiced Rum Cake | Kumquat | Mandarin | Shiso | Toasted Coconut 

 

 

ESTATE CHEF FOREST  KELLOGG 

S O U S  C HE F  R A M I R O  L E O N R A M IR EZ  

 

1 7 5 .0 0  Per Person |  1 5 0 .0 0  Per Person CLUB J  M embers  
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