
 

C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,   

S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   

BUBBLE ROOM 

Sept ember  14  –  November  10 ,  2024  

 

 

VINTAGE BRUT MAGNUM, RUSSIAN RIVER VALLEY, 2012 

Octopus | Fennel | Celery | Finger Lime | Crispy Sunchoke | Parsley Oil 

 

 

LATE DISGORGED BRUT, RUSSIAN RIVER VALLEY, 2014 

Celery Root Carpaccio | Crispy Shallot | Caper | Giardiniera | Mustard Aioli 

 

 

PINOT NOIR, FOGGY BEND VINEYARD, RUSSIAN RIVER VALLEY, 2017 

Mushroom Risotto | Chantarelle | Matsutake | Sage | Parmesan | Lemon Zest 

Course Enhancement :  B lack T ru f f l e ,  60.00 

 

PINOT NOIR, ANNAPOLIS RIDGE VINEYARD, SONOMA COAST, 2018 

Cerverna Venison | Sweet Patatas Bravas | Creamed Kale | Huckleberry | Chicken Jus 

 

DEMI SEC, RUSSIAN RIVER VALLEY, NV 

Apple Sorbet | Pear Verjus Compote | Candied Fennel | Cardamom Chantilly | Pie Crunch 

 

 

 

ESTATE CHEF FOREST KELLOGG  

S O U S  C HE F  RA M I RO  L E O N RA M IR EZ  

 

175 .00  P e r  P e r s on  |  150 .00  Per  P e r s on  CLUB  J  Member s  


