
Jan Van Haute, Executive Chef 

Stephen Elhafdi, Wine Director/Sommelier

*Consuming Raw or undercooked meats, poultry, seafood,

shellfish or eggs may increase your risk of foodborne illness,

especially if you have certain other medical conditions. 

Please ask us about our Artisanal

breads available for purchase

Mother's Day
May 9, 2021

4 Courses |  $135 Per Person  | Wine Pairings $75



*CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD, SHELLFISH OR EGGS MAY INCREASE YOUR RISK OF

FOODBORNE ILLNESS, ESPECIALLY IF YOU HAVE CERTAIN OTHER MEDICAL CONDITIONS. 

Mother's Day 2021 | Wine Pairings $75

 

FIRST COURSE 

*SCALLOP CRUDO

 radish / avocado / ponzu

Sauvignon Blanc: Domaine Christian Lauverjat, Sancerre, Loire Valley, 2019

 

OR

 

CHILLED TOMATO BISQUE / BASIL / CROUTONS

Rosé: Esprit de Chateau Gassier, Côtes de Provence, 2018

 

SECOND COURSE

*RABBIT ROULADE 

Walk through Goodstone's garden / Cherrie beer and vegetable demi-glace.

Pinot Noir: Hartford Family Winery, Russian River Valley, Sonoma County 2018

 

OR

 

WALK THROUGH GOODSTONE'S GARDEN 

 Cherry beer and vegetable demi-glace / Black truffle.

Grenache: La Nerthe, "Les Cassagnes," Côtes du Rhône, France, 2018

 

THIRD COURSE

*PAN SEARED RED SNAPPER 

 asparagus / broccoli / Dashi beurre blanc.

Chardonnay: Hartford Family Winery, Russian River Valley, Sonoma County 2018

 

OR

 

PEARL BARLEY RISOTTO 

Baby chard / cauliflower / 62 degrees egg

Pinot Noir: Hartford Family Winery, Russian River Valley, Sonoma County 2018

 

DESSERT

Rhubarb tartelette / strawberry / champagne

Sparkling Wine: Charles Ninot, Rosé Brut, Crémant de Bourgogne, Non-Vintage


