
CULINARY
JOURNEY

C o n s u m i n g  r a w  o r  u n 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 .

S E A S O N A L  S A M P L E  M E N U

FIVE-COURSE DISCOVERY MENU

SIDE BY SIDE

Réserve Pinot Noir Rosé	 Beetroot soup,  goat cheese
Regiis Ova Supreme caviar 

Barrel Fermented Réserve	 California Fluke Crudo, yuzu, 	
      Blanc de Blancs	 finger limes, satsuma mandarin

50TH Anniversary Tribute to	 Housemade Spaghettoni, guanciale,
     Napa Valley	 marinara sauce, Pecorino Romano

Cabernet Sauvignon 	 Wagyu New York Strip, 
     Mt. Veeder 2019 “Gaïa”	 black trumpet mushrooms, broccolini, 		

bordelaise sauce

CHANDON Garden Tea	 Chef’s dessert of the Season “Orange”	

Our seasonal cuisine and a flight of superlative 
CHANDON wines make this an experience to 
linger long in the memory. Welcome to our table. 




