CORGIC

by Curtis Stone

Valenting's Weekend 2021

Optional Wine Pairing  $6O./person

It Course

Old bay Shellfish Sampler
Mussel Escabeche, Oysters. Live Spot Prawn, Dungeness Crab

+$25

Vegetable Crudite
Trio of Dips
Green Goddess Hummus, Muhammara, baba Ghanoush, Flat Bread

Tartar
New Zealand Red Venison Tartar
Baked Camembert, Fermented Fennel, Burnt Focaccia

Soup
Chicken Consommé
Carrot. Onion, Celery., Acorn Dumpling

Salad
Grilled Heart of Romaine, Fried Egg Aicli, Everything bagel Spice

Main Course

Rohan Farms Duck
Seared Confit, Blood Orange. Pine Nut. Artichoke

Filet Medallions

Peppercorn Demi-Glace. Early Spring Mushrooms

Add % Lobster + $25

Branzino
14-Day Marinated Gigante White Beans, Fish Veloute

Porterhouse (For 2)
Doz, Creckstone Farms

Vegan Tourtiere
Meat Pie baked in a flaky pie crust. Mushrooms, Lentils, black Bean

For the Table:
Hosselback Potatoes. Salt & Vinegar
Spigarello, Crispy Capers

Dessert (For 2)

Dark Chocolate Fondue
Strawberries, Banana, Raspberries Pear, Cherry

Tres Leches Cake
Oat, Almond. Coconut



Cocktails

Emerson Seedlip Garden (N/A). Basil & Lavender Syrup. Cucumber, Citrus 0
+6 choice of spirit (vodka. gin. tequila. rum)

The Coronation Casamigos Blanco, banhez Mezcal, Seasonal Juice. Ancho Chile. Citrus. Agave 514
Empress & Earl Empress Gin, Oat Milk, Farl Grey Syrup 55
The Local Nobleman Diplomatico Mantuano. Smoked Apple & Cinnamon Syrup. Bitters 514
Blackmore Manhattan Fotwashed Nikka Coffey. Averna. Bitters 25
Corn Silk Old Fashioned Heaven Door's Georgie Blend. Corn Silk Syrup. bBitters $24
Pama Mama Havana Club Rum. Pama Liquer. Allspice. Egg White 514
Espresso Martini Grand Burlot, Espresso. Vodka, San Martin Bokery Coffee Snap $16

Wines by the Glass

Roederer Estate brut Anderson Valley CA NV %5
Chateau Bligny Blanc de blancs Champagne. FR NV 58
Ruinart Rose¢ Champagne. FR NV 335
Saint Clair Sauvignon Blanc Marlborough. NZ 201/ 53
Patient Cottat Sancerre Loire Valley, FR 201/ 516
Heitz Cellars Chardonnay Napa Valley. CA 2016 516
Louis Latour Chablis La Chanfleure Chablis, FR 2016 58
Gunther Steinmetz Basilisk Riesling GER 2018 %15
Chateau D’Esclans Rock Angel’ Rosé Provence. FR 2018 58
Joseph Drouhin Red Burgundy Cote de Nuits, FR 2012 22
Chateau Fombrauge Saint-Emilion, FR 2016 24
Royal Prince Pinot Noir Santa barbara County, CA 2010 %16
Dunham Cellars Bordeoux Blend Columbia Valley, WA 2016 Y7
Bellacosa Cabernet Sauvignon North Coast, CA 2016 14
/D Winery Cabernet Sauvignon Napa Valley, CA 201/ 26
Numanthia “Termes” Ternpranillo Toro. Spain 2016 14
Mount Peak Rattlesnake’ Zinfandel Napa Valley, CA 2015 Y6
Antinori ‘Il Bruciato” Super Tuscan Bolgheri, IT 2018 516
Stag's Leap Petite Syrah Napa Valley, CA 2015 %5

Krug Chompagne. FR NV (1 bottle) 10O

Beer

Miller Lite % Shiner Bock %
Light Pilsner, Milwaukee. WI Bock. Shiner, TX
Estrella Damm %6 Deep Ellum IPA %6
Lager. Spain IPA. Dallas, TX
Peroni %6 Kronenbourg 1664 %6
Pale Lager. ltaly Pale Lager. France

Heineken O©.O %

N/A. Holland



