TURNER’S
est C U T 2022

THURSDAY, APRIL I6TH
395 PER PERSON ++

AMUSE-BOUCHE (Seated)
hamachi crudo, green apple, cucumber, lime,
serrano chili, trout roe, kombu oil

2015 Revana Vineyard Riesling

1ST COURSE
duck confit with star anise & cinnamon, fennel purée,
dried rose petals, red fruit-poultry jus

2022 Alexana Estate Vineyard Pinot Noir

2ND COURSE
oxtail ravioli, roasted piquillo pepper & 18-month parmesan
purée, wine-oxtail reduction sauce

2022 Alexana “East Blocks” Pinot Noir

3RD COURSE
dry-aged new york strip, celeriac purée, glazed cipollini
onions, toasted buckwheat popcorn

2022 Beckstoffer To Kalon Cabernet Sauvignon

DESSERT
opera cake, 70% valrhona chocolate, olive oil cake with
rosemary aromatics, blackcurrant sorbet, maldon salt

2022 Revana Estate Vineyard Cabernet Sauvignon
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