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Welcome Wine & Amuse

prosciutto wrapped cantaloupe, pistachio crusted chevre
patelin de tablas rose, 2024

First Course/l Crudo

hamachi, tangerine, spicy green apple
patelin de tablas blanc, 2023

Second Course | Sca ﬂ’qp

dried apricot risotto, corn & aji amarillo

esprit blanc de tablas, 2021
Third Couse | Pork Belly

peach carpaccio, ancho glaze
patelin de tablas rouge, 2023

Fourth Course | Bison Short Rib

twelve hour braise, wild mushroom spaetzle
esprit rouge de tablas, 2022

Sweet Send [}ﬁ"

a sweet surprise from El Nido & Tablas Creek Vineyards

Executive Chals Ziggy Movifabae ~ Wine Thrector: Lestie Zapata-Romero



