SMOKED SALMON & BUCKWHEAT BLINI
lemon-créme fraiche

SCHRAMSBERG-MIRABELLE BLANC de BLANCS

BEET-CURED FLUKE CRUDO

root vegetable julienne, dill, pomegranate, calamansi nage

SCHRAMSBERG BLANC de NOIRS 2021

JUMBO SEA SCALLOP

butternut squash mousseline, brussels sprouts leaves, o.b.b.

J. SCHRAM BLANCS 2015

CRISPY DUCK BREAST
cipollini onion, sunchokes, bigarade sauce

DAVIES ESTATE PINOT NOIR “KEEFER RANCH"” 2021

BEEF SHORT RIB “POT ROAST"

carrot-rutabega whip, salsify, hen of the woods, parsnip crisp

J. DAVIES ESTATE CABERNET SAUVIGNON
“DIAMOND MOUNTAIN DISTRICT"” 2021

CHOCOLATE LAVA CAKE
roasted strawberries, vanilla ice cream

SCHRAMSBERG CREMANT DEMI-SEC 2020

Wine & Menu Subject to Change
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SCHRAMSBERG/DAVIES
TASTING DINNER

ARTISAN SOUTHPORT
January 23 2025



