
The Rabbit Hole
Tasting Menu

Caviar Deviled Eggs with Black Sturgeon Caviar
and Herbs

Veuve Clicquot, Brut Champagne

first course

second course

third course

fourth course

fifth course

Butternut Squash Soup with Sage Pesto &
Toasted Pine Nuts

Red Tail Ridge, Reisling

Burrata Plate with Sundried Tomato Jam,
Roasted Beets, Pistachios, and Basil Oil
Fattoria di Petrognano, Chianti Superiore

Apple Salad with Mesclun, Apples,
Pomegranate Seeds, Walnuts, Blue

Cheese, Cider Vinaigrette
Va Pensiero, Lambrusco

Mushroom Flatbread with Roasted Mushrooms,
Red Wine, Creme Fraiche, Pecorino Romano

The Rabbit Hole, Pinot Noir

no substitutions
$135 per person

final course
A curious twist

You choose: Drink Me or Eat Me


