
Amuse Bouche
Tamaya Blue Corn Fried Oyster
Certified NM Green Chile™ • tartar sauce

Appetizer
Sashimi Tuna Tacos

avocado puree

1st Entrée
Veal Involtini

taleggio • basil • heirloom tomato
spicy mustard chimichurri

2nd Entrée
Cherry Braised Lamb with

Saffron Carnaroli Rice
wild mushrooms • dino kale • shallot • cherry jus

Dessert
Peppered Peach Melba

raspberry compote

2013
Diamond Selection

Cabernet Sauvignon

2015
Rombauer
Zinfandel

2016
Napa Valley

Sauvignon Blanc

2016
Carneros

Chardonnay

2013
Carneros Merlot

Pairing Dinner
with

Executive Chef
Chris Olsen

and

Sommelier
Lance Calabaza

6:30pm

$99++ pp

Tuesday
September 26


