
dungeness crab cake
celeriac, apple, mint & dill remoulade / pear purée

wine pairing: Au Bon Climat - 2022 Pinot Gris/Pinot Blanc

stone fruit salad
burrata / crispy speck / toasted almonds / frisee greens / lemon honey vinaigrette

wine pairing: Au Bon Climat - 2022 Chardonnay “Santa Barbara County”

pan roasted duck breast
sopressata & spinach potato hash / quince demi-glace

wine pairing: Au Bon Climat - 2020 Pinot Noir “Isabelle” 6/750

mixed berry & pomegranate tart
agave simple syrup / lavender

wine pairing: Au Bon Climat - 2022 Pinot Noir “Santa Barbara County”

au bon climate wine dinner
wednesday, october 23  |  6pm
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