ROMBAUER WINE DINNER

Passed
Smoked Brisket Terrine with Macerated Strawberry

First Course
Seared Skate Wing, sauteed spinach, Potato sphere’s, Crispy lotus root, Brown butter caper sauce

Second Course
Sous Vide Lobster stuffed with scallop mousseline, Herbed angel hair pasta, vanilla emulsion

Intermezzo
Raspberry Sorbet

Third Course
Pistachio veal roulade, Roasted chanterelle mushroom, 
Pea puree, romesco, black berry glaze

Fourth Course
Prime Strip Loin, Parsnip mash, grilled baby zucchini, malibu carrots, charred sweet pepper, chimichurri



