
First Course

Amuse Bouche

Second Course

Dessert

ELEGANT WINE DINNER 
WITH CHEF DAVID BURKE

THURSDAY, APRIL 23, 2026

DIVER SCALLOPS
WHITE ASPARAGUS PURÉE

PERSIAN LEMON
&

FLOWERS CHARDONNAY, 2024

SUNFLOWER CAKE
 PRALINE

SAFFRON FOAM
&

OUT EAST ROSÉ, 2022

TRUFFLE & CHICKEN CRISP 
BLACK GARLIC AIOLI

&
ILLUMINATION SAUVIGNON

BLANC, 2024

Third Course
CHATEAUBRIAND
CARROT CONFIT

BORDELAISE SAUCE
&

FAUST CABERNET SAUVIGNON, 2023

DRY-AGED MALLARD DUCK BREAST
PISTACHIO BREAD
CURRANT GLAZE

&
FLOWERS PINOT NOIR, 2023
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