BUBBLE ROOM

BLANC DE BLANCS, RUSSIAN RIVER VALLEY, 2017

Kanpachi | Citrus | Ponzu | Sweet Potato | Scallion | Shiso | Pepita

Course Enhancement: Toz. Tsar Nicoli Estate Caviar, 75.00

Upgraded Enhancement: Toz. Tsar Nicoli Reserve Caviar, 125.00

VINTAGE BRUT, RUSSIAN RIVER VALLEY, 2013
Corned Cabbage | Ginger Hollandaise | Mustard Seed | Pickled Crones | Rye

VINTAGE BRUT MAGNUM, RUSSIAN RIVER VALLEY, 2012

Uni Butter | Clams | Garlic | Dashi | Mushroom | Sapporo Noodles | Yuzu Trout Roe

BLANC DE NOIRS, RUSSIAN RIVER VALLEY, 2020
Liberty Farms Duck Breast | Sunchoke | Bok Choy | Black Garlic Jus | Rutabaga | Persimmon

Course Enhancement: Black Truffle, 60.00
Paired with 2017 Annapolis Ridge Pinot Noir

LATE DISGORGED BRUT, RUSSIAN RIVER VALLEY, 2012
Fennel & Honey Sorbet | Nixtamalized Pear | Apple Syrup | Citrus | Tahini Shortbread

ESTATE CHEF FOREST KELLOGG

SOUS CHEF RAMIRO LEON RAMIREZ

175.00 Per Person | 150.00 Per Person CLUB | Members

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



