
first course
Heirloom Tomato Salad

horseradish vin, tallow croutons 
2025 Vermentino

second course
Coconut Shrimp

with apri-cocktail sauce
2024 Grenache Blanc+

‘Patelin de Tablas Blanc’ 

third course
Heritage Baby Back Ribs

sweet & spicy glaze, kohlrabi and radish slaw 
2025 Chilled Grenache ’Alouette’

fourth course
Dry Aged Rib Eye
with herb salad 

2022 Mourvedre+,
‘Esprit de Tablas’ Magnum

fifth course
Baked Alaska

dark chocolate, Amarena cherry
2003 dessert wine of Mourvedre
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