Molly Dooker

~ Reception ~

Sparkling Verdejo

~ First Course ~

Housemade Pork Confit & Blackberry Ravioli
mushroom jam, indiana chanterelle conserva, pickled tomatoes,
ranch furikake, roasted vegetable brodo, chive batons

Two Left Feet

~ Second Course ~

Salt Roasted Beet Tartare
cabernet braised black currants, pickled shrimp, toasted sunflower seeds,
bonito rosemary aioli, black garlic navajo fry bread, herb summer salad

Gigglepot Cabernet

~ Third Course ~

Pastrami Spiced Beef Braciole
burnt leek spaetzle, carrot honey purée, green bean almondine,
micro mustard frill, carrot juice bbq glaze

Blue Eyed Boy Shiraz
Carnival of Love Shiraz

~ Fourth Course ~

Flexible Milk Chocolate Ganache
white chocolate frozen yogurt, candied peanuts, espresso gelée,
chocolate soil, crepes feuilletine, red wine creme anglaise

Sparkling Shiraz




