
Friday, March 15, 2024
6:30 p.m. Reception   |   7:00 p.m. Dinner

Reception
Oysters & Caviar

King Salmon, Kaluga, & Paddle Fish Caviars
Fresh Made Blinis and Latkes

Fresh Shucked Oysters | Accoutrements
Chardonnay, Post & Beam, Napa, 2022

Cabernet Sauvignon, Post & Beam, Napa, 2022

Menu
Celeriac Truffle Cream                      

 shaved truffles, fleuron, rainbow lucky sorrel
Sauvignon Blanc, Bella Union, Napa, 2021

Torched Sea Bream
rock shrimp stuffed, white asparagus,

candy stripe beets, Minus 8 vinegar emulsion
Chardonnay, far niente, napa, 2022

Lacquered Rabbit Saddle
cannellini, Spanish chorizo, charred alliums

Pinot Noir, enroute, Les Pommiers, russian river, 2022

Wagyu Bavette Pavé
roasted carrot marrow, duck fat potato Parisienne, red wine reduction

cabernet sauvignon, far niente, napa, 2021

Spring Pavlova
rhubarb confit, kumquat, strawberry water, lemon, gingered ice cream

late harvest, dolce, Napa, 2017 

coffee service

The Athenaeum


