PROPER

— APRIL 29TH | 6PM —

PANZANELLA

Sumac tahini, strawberries, toasted rye,
cherry tomatoes
Steamy Wonder

SABLEFISH

Pistachio, carrot purée, lemon, dill
Whispers of Vesuvius

LAMB CHOPS

Blackberry compote, espresso, microgreens
Grand Slainte

SHORT RIBS

Parsnip purée, Géol reduction, pomegranate,
Tuscan Kale
Yacht Rock Juice Box

CREME BRULEE

Chocolate mousse, candied coconut
2016 Proper Geol

FOOD $85 | BEER $45
Beer Also Available By Course




