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AT JUNE HILL'S TABLE

ARTICHOKE & POTATO SOUP

WARM SPINACH SALAD
grated hard-cooked egg, red onion, bacon lardons, mustard bacon vinaigrette

SEARED SWEET POTATO
apples, cashew cream, herbs, sherry vinaigrette

WINE PAIRING
ernie els "big easy”, chenin blanc, stellenbosch, south africa

SNAKE RIVER FARM KUROBUTA PORK CHOP
winter greens, butternut squash hash, crispy parsnips, membirillo chutney

GAMBAS AL AJILLO

sautéed shrimp, lemon, chile butter, herbs, black spaghetti, crostini
BLACK TRUFFLE RISOTTO

grana padano, grilled mixed mushrooms, fried leeks

WINE PAIRING choice of
chateau mont-redon, blanc, chateauneuf du pape, rhéne, france
stéphane aviron “vieilles vignes”, rouge/gamay, morgon, beaujolais, france

LEMON TART
candied kumquat

BERRY CREME BRULEE

MOLTEN CHOCOLATE CAKE
whipped cream

WINE PAIRING
royal tokaji “red label”, furmint/héarslevelu, tokaji, hungary

prix fixe menu $65 | additional wine pairings +$20

Choice of one selection per course. Price is not inclusive of tax or gratuity.



