
Thursday, November 2nd, 2023 

*Consuming raw or undercooked meats, eggs or seafood may increase your risk of food-borne illness

Curds, Haskap Berry, Tonka 
Banana, Date, Coffee  

Coconut, Pistachio, Garam Masala  

beverages

Grilled Oyster, Mulberry, Black Garlic 
Malt, Buttermilk, Caviar 

Red Corn, Tamarind, Jicama 
Delicata, Tare, Furikake 

Blandy’s Bual, Madeira, PT

Cobia, Fennel, Milk Bread 

Duck Breast, Potato, Parsley 

Raw Trout, Chestnut, Rose 
Raw Beef, Squid Ink, Sesame 

Kohlrabi, Truffle, Nasturtium 
Cauliflower, Muscadine, Cacao  

Pumpkin, Green Tomato, Mustard Seed

Tomato Water + Bee Pollen

Contratto “Pas Dosé”, Alta Langa, Piedmont, IT 2019

gratuity + tax will be added to all checks.

suggested beverage          

Wine Pairing - Andrew’s six selected wine pours to accompany dinner. 85 
               glasses of wine  

Arnaud Lambert, Chenin Blanc/Chardonnay, Crémant de Loire, FR   16 

Petraie “Pigato” Vermentino, Liguria, IT 2020    18 

Salvard Rosé of Pinot Noir, Cheverny, FR 2022     16  

Portelli Frappato, Sicily, IT 2020      18 

Tacchino “Boungiorno” Barbera/Dolcetto, Piedmont, IT 2018  17 
                                              bottles of wine 

Bodet-Herold “Physis” Chenin Blanc Brut Nature, Loire, FR 2019  74 
Bisol Glera, Valdobbiadene Superiore di Cartizze, IT 2020   148 
Guiborat “Prisme. 16”, Blanc de Blanc, Cramant, FR   175 

Francoise Chidaine “Les Tuffeaux” Chenin Blanc, Montlouis, FR 2019 111 
Forman Chardonnay, Napa Valley, CA 2020    128 
Franz Hirtzberger ”Ried Kirchweg” Grüner Veltliner, Wachau, AT 2019 148  
Matrot, Chardonnay Les Chalumeaux 1er Cru, Puligny-Montrachet, FR 2019 185 
Gunderloch “Rothenberg”, Riesling GG, Rheinhessen, DE 2021   200 

Gentle Folk ”Rainbow Juice”, Field Blend Rosé, Adelaide Hills, AU 2021 98 
Christian Tschida “Birdscape Weiss”, Grüner Veltliner, Burgenland, AT 2020  133 

B&S Tissot "Amphore", Savagnin, Jura, FR 2017    236 

   Benjamin Leroux Pinot Noir, Burgundy, FR 2021    121 
Fantina ”Cascina Dardi”, Nebbiolo, Bussia, Barolo, IT 2016   155  
Agricola Vintners ”Flaxman Valley”, Syrah, Eden Valley, AU 2019  244 
Corison Cabernet Sauvignon, Napa Valley, CA 2018   255 
Chateau La Nerthe ”Cuvee des Cadettes”, Chateauneuf-du-Pape, FR 2015 350  
La Rioja Alta ”890”, Gran Reserva, Tempranillo, Rioja, ES 2010  490   

   

Pilsner Badische Staatsbrauerei Rothaus, Tannenzäpfle, Grafenhausen, DE 360ml          8 

Lambik Brouwerij 3 Fonteinen, “Golden Blend no.33 20/21,” BE 750ml         48 

Oude Geuze Brouwerij 3 Fonteinen, Geuze no.34 19/20, BE 375ml            20 

IPA Maine Beer Co., “Little Whaleboat”, Freeport, ME 16.9 oz          15  

Cider Domaine Lesuffleur, “La Folletiere”, Normandy, FR 750ml          40   

eric’s cocktails    
           Yukon Sucker Punch: Rum, Sorrel, Coconut, Egg White   16  

Headbanger: Apple Brandy, Tequila, Butternut, Curry    16 

Talking Backwards: Amaro, Coffee, Tamarind, Lime   16  

The Mighty Eyepatch: Gin, Rosemary, Banana, Dry Vermouth  16 

Bookhouse: Whiskey, Sherry, Apricot, Sesame    16 

Clos Cibonne Tibouren/Grenache, Provence, FR 2021

Kubota, Junmai Daiginjo, Niigata, JP

Pierre Guillemot Pinot Noir, “Savigny-les-Beaune” Burgundy FR 2021

Racines Chardonnay, Santa Rita Hills, CA 2018

 


