
Kumamoto Oysters
Cucumber Liquor, Gooseberry-Sudachi Granita, Shiso
Jayson Sauvignon Blanc

Lobster & Corn
Sweet Corn Velouté, Fried Polenta, Corn Relish, Lobster Oil, Tarragon
Pahlmeyer Chardonnay

Diver Scallop
Cauliflower Purée, Grilled Zucchini, Hazelnuts, Sultana Agrodolce
Jayson Chardonnay

Intermezzo
Gooseberry & Sudachi Sorbet

Prime Strip Loin
Potato & Celeriac Pavé, Charred Leek, Jus Gras
Jayson & Pahlmeyer Red Blends

Chevre Cheesecake
Roasted Plums, Cocoa Nib Streusel
Pahlmeyer Merlot

Pahlmeyer Vineyards
Wine Dinner

Thursday, July 30 | 6pm
 $300 per person, gratuity not included

Tickets available at Ember or call 337.395.7565

Menu
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