Six feaks

WALT & HALL WINES

Saturday, May 24, 2025 | 5PM
$150 per Person (+ Tax & Gratuities)

FIRST COURSE
BINCHO-TAN SMOKED HOKKAIDO SCALLOP

fennel variations, koji cream, shiso
2023 Hall Sauvignon Blanc

SECOND COURSE

ROASTED MUSHROOM & CHICKEN MOUSSE RAVIOLO

tempura enoki mushroom, mushroom duxelles,
brown chicken mushroom dashi

2022 Walt Sonoma Chardonnay

THIRD COURSE
CRISPY SKIN SEA BASS

Kauai prawn, melting leek, charred leek puree, crustacean aioli, winter
greens, miso dashi

2022 Walt La Brisa Pinot Noir
FOURTH COURSE
14 DAY DRY AGED DUCK BREAST

duck confit & shitake mushroom spring roll, Nantes carrot,
chamomile duck jus

Santa Rita Hills Pinot Noir

FIFTH COURSE

MADEIRA BRAISED BEEF CHEEK
farro verde, gochujang honey

2020 Walt Cabernet

SIXTH COURSE

TETE DE MOINE TART
blueberry compote, vanilla crema

2017 Hall Merlot


https://we.tl/t-F2fHa9UOaj

