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CauLIFLOWER BisQue Wit BAay ScaLLors
ToastED ALMOND CRUMBLE

BurteERNUT SQUASH & RicorTa CANNELLONI
SAcGE BRowN BUTTER, SHAVED PIAVE

IMPORTED BURRATA “BRUSCHETTA”
HomemADE Fic MarMALADE, ProsciuTTo Di PaArRMA, GRILLED Tuscan Breap, BABy ARucuLA

CrispyY AsiaN BRUSSEL SProuTS
Fresu Serouts, Trat Basit. Roastep Peanuts, Trat ChiLis, HorsiNn Sauck, Fisu SAuck

PoacHeD Pear SaLap WitH Danist BLEu CHEESE
Rabiccnio, Frisse, Arucura, Driep CHERRIES, TOASTED PEcANS, FIVE SPICE VINAIGRETTE

EccpLANT POLPETTE
ImporTED RicorTA, SAN MARZANO TOMATOES, ToASTED PINE NUTS, SHAVED PECORINO

SEARED VIKING VILLAGE SCALLOPS
WiLp Musuroom Risorto

RoasTED Skuna BAY SALMON
AspArAGUS, Fava Bean Purer, BeLuca LenTiLSs, Orcanic BRowN Rice, Citrus VINAIGRETTE

SixTEEN OUNcE BoNE IN FiLET MiecNON
Braisep Broccorint, Roastep GarrLic WaipPED Porators, Rosemary Demi, Brack TrurrLE BuTTER
30 DOLLAR SUPPLEMENT

GaBLES HANDMADE CAVATELLI
KaLE Pesto, Farm FrEsH CAULIFLOWER, SHIITAKE MUSHROOMS, ASPARAGUS

GriLLED BerksHIRE Pork CHop
Duck Fat RoasteEp Porators, Broccort RABE, BLISTERED SHIISHITOS, SALMORIGLIO

Lone Istanp Duck Breast WitH Crispy SAGE POLENTA
Roastep BrusseL Sprouts, CHERRY MosTARDA, ToASTED PistacHios, GoAT’s CHEESE

Tue GasLEs CHOCOLATE CELEBRATION CAKE
Wit Hanp Mabpk Pistachio Ice CREAM

Lemon Posser
BrueBERRY COMPOTE, SNICKERDOODLE

THe GaBLES TAHITIAN VANILLA CREME BROLEE
Honey ALmonD Biscorri

CHEESECAKE
AMARENA CHERRIES, VANILLA WHIPPED CREAM

96 PER PERSON
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WiNES BY THE BoTTLE

Pmvot Gricio 2019
LIGHT AND CRISP WITH NOTES OF GREEN APPLE. 277
By THE SpLiT 15.75

Viocnier 2019
FLORAL AND SAGE AROMAS, PRONOUNCED FLAVORS OF PEACH AND APRICOT 32

TRAMINETTE 2018
AN AROMA OF HOPS WITH SUBTLE HINTS OF PEAR, HONEYDEW AND LIME WITH A CRISP FINISH. 27

CHARDONNAY 2018
LIGHTLY OAKED, MEDIUM BODIED WITH CHARACTERISTIC FLAVORS OF GREEN APPLE AND ALMOND. 30

PéTiLLANT NATUREL SPARKLING
WITH TINY BUBBLES AND A WONDERFUL EFFERVESCENCE. AROMAS OF BANANA AND TROPICAL FRUIT. 32

Dry Rost 2020
CITRUS AND JASMINE AROMAS ARE FOLLOWED BY A BRIGHT, MINERALITY ON THE PALATE. 27

Soravita
MEDIUM-BODIED WITH AROMAS OF CARAWAY,, FLORAL NOTES & STONE FRUITS. WITH WILD CHERRY AND A HINT
OF VANILLA. 27

CHAMBOURCIN 2017
EARTHY. A BLEND WITH LUSH NOTES OF SANDALWOOD, BERRIES, THYME AND DRIED SAGE. 30

MERLOT 2018
OLIVE AND MAGNOLIA FRAGRANCE WITH BLACK CHERRY AND OAK FLAVORS. MEDIUM BODIED AND SMOOTH. 32

BrLAUFRANKISCH 2016
THIS UNIQUE RED HAS BOLD NOTES OF CHERRY AND VANILLA WITH A SLIGHT AROMA OF COFFEE. 40
By THE SpeLIT 22

CABERNET FRANC 2019
AROMA WITH NUANCES OF CEDAR, SPICED APPLE AND RED PEPPER COMPLEMENTS THE SUBTLE
SPICINESS AND POMEGRANATE FLAVORS. 37

PeriT VERDOT 2015
FULL BODIED AND SMOOTH, WITH A SPICY ANISE AROMA AND RICH DEEP FRUIT FLAVORS. 52

FiEsTA ALA SANGRIA
By THE PITCHER WITH MIXED BERRIES, A BLEND OF GRAPE AND CRANBERRY WINES. 27

Nana’s WiNE
‘WHITE, BY THE PITCHER WITH TROPICAL FRUIT. 27

Dessert WINES
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Porr
RICH FLAVORS OF FIG, VANILLA AND CHOCOLATE. 27



