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Welcome Hors d'ourve & Bubbles 

FIRST COURSE

Octopus Carpaccio

Olives, fermented hot sauce, lemon.

Mannequin Chardonnay

SECOND COURSE

Hill Country Lasagna 

Texas wild boar, arugula, burrata cheese.

Machete 

THIRD COURSE

Blackberry JRose Granita 

Apricot chamoy, mint, tajin powder.

J Rose

FOURTH COURSE

Smoked Pastrami Beef Short Rib

Duck fat potato pave, thyme roasted 

shallots, red wine glace. 

Papillon

DESSERT 

Dark Chocolate Layer Cake

Chocolate ganache, sea salt. 

8 years in the desert

ORIN SWIFT WINES
Enjoy an Evening with
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