BUBBLE ROOM

EARLY SPRING MENU

VINTAGE BRUT, RUSSIAN RIVER VALLEY, 2017

Baby Lettuce | Spring Vegetables | Green Goddess | Bagna Cauda | Parmesan

BLANC DE BLANCS, RUSSIAN RIVER VALLEY, 2016

Brassicas | Fava Leaves | Meyer Lemon | Green Garlic Aioli | Szechuan Chile & Mandarin Kosho

ESTATE, PINOT GRIS, RUSSIAN RIVER VALLEY, 2023
Dungeness Crab | Hand-Made Tagliatelle | Spinach | Crab Fumet | Créme Fraiche | Pea Tendrils

FOGGY BEND, PINOT NOIR, RUSSIAN RIVER VALLEY, 2021

Braised Lamb | Ras El Hanout | Lamb Jus | Carrot | Potato | Apricot | Herbed Yogurt | Harissa

DEMI-SEC, RUSSIAN RIVER VALLEY, NV

Jasmine & Brown Butter Panna Cotta | Rhubarb & Hibiscus Gelée | California Kiwi | Macadamia

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



