
Winter 
December 20, 2017 

 
Cara Cara orange 

Habanero, dark chocolate, mezcal 
 

Littleneck clam 
Fennel, radish, caviar 

Lucien Albrecht, Crémant d’Alsace  
Brut Reserve, NV, Alsace 

 
Brussels sprout 

Miso, pomegranate, parmesan 
Domaine Sigalas, Assyrtiko, 2016,  

Santorini 
 

Celeriac 
Leek, apple, ginger 

Dr. H. Thanisch, Bernkasteler Badstube 
Riesling Kabinett, 2015, Mosel 

 
Scallop 

Carrot, sweet potato, curry 
Patrick Javillier, Cuvée de Forgets, 2015, 

Meursault 
 

Fig 
Meyer lemon, skyr yogurt, cashew 

 
Lobster 

King trumpet, nori, matcha 
Coelho, “Aprecição” Chardonnay, 2015, 

Willamette Valley 
 

Butternut squash 
Kale, truffle, egg 

CrossBarn by Paul Hobbs, Pinot Noir, 2014, 
Sonoma Coast 

 
Duck 

Turnip, beet, cherry 
Roeno, Terradeiforti DOC Enantio 2010, 

Veneto 
 

Ribeye 
Parsnip, chard, blackberry 

Finca La Mascota, “Unánime” Gran Vino 
Tinto, 2013, Mendoza 

 

Earl Grey 
Vanilla, coconut, lemongrass 

 
Cheddar 

Prosciutto, almond, cranberry 
Meridian Hive, “Huajilla,”  

Austin, Texas 
 

Grapefruit 
Chartreuse, elderflower, lavender 

Peterson, Muscat Blanc, 2010,  
Dry Creek Valley 

 
Chocolate 

Mint, persimmon, popcorn 
Blandy’s, Malmsey 5-year, NV,  

Madeira 
 

Mignardises 
Peppermint, cranberry 

Nog à la Esteban “de la Navidad,”  
hand crafted in Cedar Rapids 


