
F IRS T
A R T I C H O K E  &  P OTATO  SO U P

WA R M  S P I N AC H  SA L A D
grated hard-cooked egg, red onion, bacon lardons, mustard bacon vinaigrette

S E A R E D  S W E E T  P OTATO
apples, cashew cream, herbs, sherry vinaigrette

W I N E  PA I R I N G 
ernie els “big easy”, chenin blanc, stellenbosch, south africa

SECOND
S N A K E  R I V E R  FA R M  K U R O B U TA  P O R K  C H O P
winter greens, butternut squash hash, crispy parsnips, membrillo chutney

G A M BA S  A L  A J I L LO
sautéed shrimp, lemon, chile butter, herbs, black spaghetti, crostini

B L AC K  T R U FFL E  R I SOT TO
grana padano, grilled mixed mushrooms, fried leeks

W I N E  PA I R I N G  choice of
château mont-redon, blanc, châteauneuf du pape, rhône, france  
stéphane aviron “vieilles vignes”, rouge/gamay, morgon, beaujolais, france 

TH IR D
L E M O N  TA R T
candied kumquat

B E R RY  C R È M E  B R Û L É E

M O LT E N  C H O CO L AT E  C A K E
whipped cream

W I N E  PA I R I N G
royal tokaji “red label”, furmint/hárslevelu, tokaji, hungary

prix fixe menu $ 6 5  | additional wine pairings +$2 0
Choice of one selection per course. Price is not inclusive of tax or gratuity.

Cheers to the
NEW YEAR
A T  J U N E  H I L L ' S  T A B L E


