
 
  

EXECUTIVE CHEF: MIKE PARHM 

 

STRAWBERRY PUDDING 

CAKE 

hot buttered rum, strawberries, 

vanilla cream 

 

 

BEET TARTIN (v) 

ricotta, strawberry, sorrel 

DEVILED EGGS  

hackleback caviar, salsa verde 

HAMACHI CRUDO 

horseradish, smoked trout roe, potato crisps 

GLERA EXTRA DRY, Romio Prosecco, Fruili  

130. PER PERSON.  45 . SUPPLEMENT FOR WINE PAIR ING. PLEASE CHOOSE ONE DISH FROM EACH SECTION.  

 SORBET 

red raspberry 

SHELLFISH PLATTER 

shrimp, oysters, alabama blue crab, tuna poke (20. supplement) 

MELON de BOURGOGNE, Batard-Langelier ‘Polaris’ Muscadet 2019  

 
 
SHE CRAB SOUP 

sherry, brioche crostini  

GRÜNER VELTLINER, Bauer, Wagram 2019 

BABY ARTICHOKE HEARTS (v) 
 blood orange salmoriglio 

CHARDONNAY, Normand ‘Mâcon la Roche Vineuse’ Burgundy 2019 

 

 

SHAVED ASPARAGUS SALAD 

bottarga, pecorino, sourdough 

GRENACHE/ETC., Kivelstadt ‘Twice Removed’ Mendocino 2021  

 

 

CRISPY SPANISH OCTOPUS  
  baby yukon, nduja, castlevetrano olive 

SAUVIGNON BLANC, Tardieux-Gal, ‘Les Parcs’ Touraine 2020  

 

 

GLAZED PORK BELLY  
fried oysters, sambal honey, green goddess  

TREBBIANO, Atilia, Abruzzo 2020 

FEBRUARY 14, 2024 

GATEAU au CHOCOLATE       
crème fraiche, brown butter, almond 

 

Rum Milk Punch, Swedish Punsch, floral/herbal liqueur, apertivo, apple, champagne 

 

 

ALASKAN HALIBUT 

jonah crab, local spinach, champagne beurre blanc  

CABERNET FRANC, Plouzeau ‘Rive Gauche’ Chinon, Loire 2021 

 

FORAGED MUSHROOM “CASSOULET”  

 lacinato kale, black truffle, sourdough  

PINOT NOIR, Chehalem, Willamette Valley 2019 

 

 

RICOTTA CAVATELLI 

saffron, uni, parmesan 

BAGA, Casa de Saima ‘Tonel 10’ Bairrada 2020  

 

 

PAN ROASTED SEA SCALLOPS 

 bacon, spring peas, mint, lime   

LISTÁN BLANCO, Tajinaste Tenerife, Canary Islands 2020 

 

 

WHOLE ROASTED LOBSTER 

yuzu-citrus butter, bread crumb (10. Supplement) 

NEBBIOLO BIANCO/ETC., Idlewild ‘Flora & Fauna’ Mendocino 2019 

 

 

BRAISED SHORT RIB 

potato purée, smoky greens, cipollini onion 

MONTEPULCIANO, Pietrantonj, Abruzzo 2019 



 
 

PLEASURE CRUISE 
vodka, hibiscus, ginger, lemon, club soda  11. 

 

RIP CURRENT 
 gin, salted apple, falernum, 
fennel, savory seltzer  12. 

 

INTO THE SUNSET 
gin, passion fruit, campari, 

vermouth, lemon  12. 
 

BIRD OF PARADISE 
lillet, brazilian rum, shiso, plum, lime  12.  

 

EL RIO BRAVO 
tequila reposado, oaxacan rum, grapefruit,  

serrano chili, yellow chartreuse  12. 
 

ACROSS THE BOW 
scotch whisky, génépy, fino sherry, china-china  

12. 
 

BROADSIDE 
bourbon, tequila reposado, allspice,  

cinnamon, earl grey  12. 
 

EAST GERMANTOWN 
tennessee rye & tennessee corn whiskies,  

rinomato aperitivo, chicory  13. 

 
 

DRAFT: 

Smith & Lentz ‘PILSENER’ 
German-style Pilsner  8. 

Tennessee Brew Works ‘SOUTHERN WIT’ 
Belgian-style White Ale  7. 

Bearded Iris ‘HOMESTYLE’ 
Hazy IPA  8. 

Czann’s ‘DUNKELWEIZEN’ 
German-style Dark Wheat  7. 

 

BOTTLES & CANS: 

Diskin Cider ‘Tiki Tonik’ Pineapple Cider, 
TN (16oz can) .......................................................................... 8 

Southern Grist ‘100k Hill’ Triple Berry Sour, 
TN (16oz can) ........................................................................ 10 

Brasserie Caracole ‘Troublette’ Witbier, 
BE (25.4oz btl) ....................................................................... 12 

Montucky ‘Cold Snack’ Lager, 
MT (16oz can) .......................................................................... 6 

Blackberry Farms ‘Classic’ Saison, 
TN (12oz can) .......................................................................... 7 

Ayinger ‘Celebrator’ Dopplebock, 
DE (11.2oz btl) ....................................................................... 12 

Wellbeing N/A IPA, 
MO (16oz can) ........................................................................ 6 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

Bubbly 

FRIZZANTE, Bisson Glera, Veneto (granny smith - gardenia - sassy) .............................................................. 38 

SEKT, Ohlig ‘Latitude 50’ Germany (peach blossom - lemongrass - cheerful)........................................... 12/48 

CRÉMANT BRUT, Ruet Blanc de Blancs, Burgundy (lilac - buttered toast - resonant).................................... 62 

CHAMPAGNE EXTRA BRUT, Pascal Doquet ‘Arpège’ Blanc de Blancs 1er Cru (spiced pear - smoke - elegant)109 

CHAMPAGNE BRUT, Gaston Chiquet ‘Brut Tradition’ Premier Cru (peony - poached apricot - suggestive) 120 

CHAMPAGNE BRUT, Michel Gonet Blanc de Blancs Grand Cru (breadcrumb - pear cider - primative) ....... 133 

CHAMPAGNE EXTRA BRUT, Lassaigne ‘Vignes de Montgueux’ Blanc de Blancs (marmalade - honeysuckle - 

vibrant) ................................................................................................................................................ 116 

CHAMPAGNE BRUT NATURE, Levasseur ‘Rue du Sorbier’ (golden delicious - chalk - uplifting) ............... 21/84 

CHAMPAGNE BRUT NATURE, Chavost, Blanc d’Assemblage (crushed chalk - white peach - noble) ........... 111 

CHAMPAGNE BRUT, Egly-Ouriet ‘Brut Tradition’ Grand Cru (bosc pear - fresh croissant - generous) ........ 173 

CHAMPAGNE EXTRA BRUT, Marie Courtin ‘Efflorescence’ Blanc de Noirs 2015 (mirabelle plum - crème fraîche 

- suave) ................................................................................................................................................ 135 

CHAMPAGNE EXTRA BRUT, Vincent Couche ‘Elégance’ (gravenstein apple - sandstone - fetching) ........... 112 

CHAMPAGNE BRUT ROSÉ, Leclerc Briant (wild strawberry - mandarin blossom - racy) .............................. 144 

CONCA DEL RIU ANOIA BRUT ROSÉ, Raventós i Blanc ‘de Nit’ Spain 2020 (morning rain - fresh herbs - 

resplendent) ..................................................................................................................................... 17/68 

 

White 

MELON de BOURGOGNE, Batard-Langelier ‘Polaris’ Muscadet 2019 (river stones - yuzu - briny) ........... 12/48 

SEMILLON, Tyrrell's, Hunter Valley 2019 (limeade - sea salt - electric) ......................................................... 57 

LOUREIRO/ETC., Ribeiro ‘Biotite’ Vinho Verde 2019 (tarragon - sudachi - energetic) ................................... 49 

GRÜNER VELTLINER, Weszeli, Kamptal 2019 (sage - pear blossom - fresh) ................................................... 55 

GRÜNER VELTLINER, Bauer, Wagram 2019 (green pear - lemon balm - zippy) ........................................ 11/44 

GRÜNER VELTLINER, Arndorfer ‘Anina Verde’ Kamptal 2021 (granny smith apple - white pepper - vivid) ... 64 

MOSCATO GIALLO, Colterenzio ‘Pfefferer’ Alto Adige 2021 (peach coulis – guava – lively)  ......................... 47 

TREBBIANO, Atilia, Abruzzo 2020 (white pear - lemon verbena - aromatic) ............................................ 13/52 

FIÉ GRIS, Venier ‘Les Carteries’ Loire Valley 2019 (cider - yellow plum - idiosyncratic) ................................. 69 

FIANO, Ciro Picariello Fiano di Avellino, Campania 2019 (almond - meyer lemon - vivacious) ..................... 84 

ASSYRTIKO, Gai’a ‘Thalassitis’ Santorini 2019 (pomelo - smoke - transportive) ............................................ 69 

LISTÁN BLANCO, Tajinaste Tenerife, Canary Islands 2020 (juniper - lemon pith - enveloping) ..................... 58 

CHENIN BLANC, Brunet ‘Arpent’ Vouvray 2021 (apple tea cake - chamomile - conversational) ................... 71 

CHENIN BLANC, Huet ‘Le Haut-Lieu’ Vouvray Sec 2021 (ripe pear - ginger - evocative)................................ 92 

SAUVIGNON BLANC, Huia, Marlborough 2021 (gooseberry - tropical citrus - jolly)  ..................................... 56 

SAUVIGNON BLANC, Tardieux-Gal, ‘Les Parcs’ Touraine 2020 (honeydew - passion fruit - radiant) ............. 60 

NEBBIOLO BIANCO/ETC., Idlewild ‘Flora & Fauna’ Mendocino 2019 (limestone - orange blossom - articulate)

 .......................................................................................................................................................... 17/68 

ALBARIÑO, Nanclares ‘Dandelion’ Rías Baixas 2021 (citrus zest - yellow apple - refreshing) ........................ 66 

ALBARIÑO/ETC., Viña de Martín ‘Escolma’ Ribeiro 2017 (quince - beeswax - gripping) .............................. 135 

CHARDONNAY, Normand ‘Mâcon la Roche Vineuse’ Burgundy 2019 (golden apple - tart honey - chic) . 16/64 

CHARDONNAY, Oudin, Chablis 2020 (crisp apple - lemon blossom - poetic) ................................................. 79 

 

Pink 

NERO D’AVOLA, Orestiadi ‘Molino A Vento’ Sicily 2019 (cherries - wildflowers - bright) .............................. 38 

GRENACHE/ETC., Kivelstadt ‘Twice Removed’ Mendocino 2021 (raspberry - rose hip - delectable) ....... 13/52 

CILIEGIOLO, Montemelino, Umbria 2020 (melon - summer rain - invigorating) ........................................... 45 

LISTÁN NEGRO, Los Bermejos ‘Rosado’ Lanzarote, Canary Islands 2021 (watermelon - lime - salty) ........... 62 

MALBEC/ETC., Delecheneau ‘Tournage Riant’ La Grange Tiphaine 2020 (red plum - lemon drop - unreserved)

 ............................................................................................................................................................... 49 

 

Red 

BAGA, Casa de Saima ‘Tonel 10’ Bairrada 2020 (macerated berries - wet earth - lip-smacking).............. 14/56 

PINOT NOIR, Evening Land ‘Seven Springs’ Willamette Valley 2020 (black cherry - soft soil - prismatic) ..... 71 

GRENACHE, Ochota Barrels ‘The Fugazi Vinyard’ Fleurieu 2019 (medjool date - eucalyptus - sensual) ....... 68 

GAMAY, Pierre-Marie Chermette ‘Origine’ Beaujolais 2020 (elderberry - peonies - precious) ..................... 45 

GAMAY, Chapel Chiroubles 2020 (bing cherry - wildflowers - charming) ...................................................... 79 

NERELLO MASCALESE, Cornelissen ‘Susucaru’ Sicily 2019 (blood orange - darjeeling tea - beguiling) ......... 81 

BLAUFRÄNKISH, Bojan Kobal, Croatia 2021 (dark chocolate - mulberry - boisterous) .................................. 52 

BARBERA/ETC., Forlorn Hope ‘Queen of the Sierra’ California 2019 (strawberry - tangerine zest - quaint)  63 

PINOT NOIR, Cristom ‘Mt. Jefferson Cuvée’ Willamette Valley 2021 (allspice - mountain cherry - silky) ..... 89 

PINOT NOIR, Chehalem, Willamette Valley 2019 (spiced cranberry - turned soil - harmonious) ............. 18/72 

MENCIA, Guimaro Ribeira Sacra 2019 (pomegranate - lilac - nuanced) ........................................................ 50 

CABERNET FRANC, Plouzeau ‘Rive Gauche’ Chinon, Loire 2021 (cherry preserves - autumn leaves - pure)12/48 

MONTEPULCIANO, Pietrantonj, Abruzzo 2019 (tristar strawberry - roasted tomato - time-honored) ......... 53 

CORVINA,  Santa Maria ‘Pràgal Rosso Verona’ Veneto 2019 (dried pomegranate - cacao nib - cheeky) . 12/48 

SYRAH, La Ferme des Sept Lunes ‘Premier Quartier’ Saint Joseph, Northern Rhone 2020 (bacon - olive - 

soulful) ................................................................................................................................................... 88 

SYRAH, Jamet Côte-Rôtie, Northern Rhone 2017 (crème de cassis - campfire - heroic) ............................. 279 

SANGIOVESE, Sonnino Chianti Montespertoli, Tuscany 2019 (poached cherry - dried lavender - devoted). 41 

CABERNET BLEND, Sinskey ‘POV’ Napa Valley 2017 (black currant - chocolate - polished) .......................... 95 

CABERNET BLEND, Cain ‘Five’ Napa Valley 2017 (cassis - cedar - steadfast) ............................................... 192 

BORDEAUX BLEND, Saint-Sulpice 2019 (blackberry - black tea - classy) ................................................... 14/56 

CABERNET/SYRAH BLEND, Domaine Trevallon, Provence 2019 (fig - leather - velvety) .............................. 168 

CABERNET SAUVIGNON, Corison ‘Sunbasket’ Napa Valley 2016 (mocha - bramble - extraordinary) ......... 360 

NEBBIOLO, Ca' del Baio ‘Vallegrande’ Barbaresco, Piedmont 2019 (morello cherry - licorice - deep) .......... 99         

NEBBIOLO, Brovia Barolo. Piedmont 2017 (violets - truffle - regal)  ............................................................ 158 


