HERBIVORE
+45 for wine pairings

pecan soup, flowers, last year’s peppers and
crispy grains

cured, hung, smoked pickled carrots with
yellow BBQ sauce & fresh greens
Aslina Sauvignon Bldanc Stellenbosch 2017

Carolina gold rice' warmed in milk and
butter, preserved leeks, foraged allium
extract
Parmeson Chardonnay Russian River Valley 2013

Brassicaceae greens-braised in slabbersauce
with-vegetable ham
Doolhof Single Vineyard Merlot Western Cape
2016

avocado parfait with dark chocolate,
smoked preserved pineapple

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or
eggs may increase your risk of foodborne iliness, especially if you have
a medical condition.



