TASTE OF JUNIPER
TASTING MENU

$69 per person, $97 with wine pairings

FIRST
whipped goat cheese
honey, salami, grilled bread

Domaine de le Prebende Rose
Beaujolais, France

SECOND
roasted fennel & apple salad
radish, cucumber, goat cheese, dried cherry, apple cider vinaigrette, garlic breadcrumb

Unique Sauvignon Blanc
Loire Valley, France

THIRD
mushroom & butternut risotto
parmesan, garlic, shallot, pesto, sage

Cypress Cuvée
Cotes-du-Rhéne, France

FOURTH
grilled beef tenderloin
haricot verts, herbed potato, veal demi-glace

Jarbaras Tempranillo
La Mancha, Spain

FIFTH

justin’s favorite chocolate pie
oreo crust, dark chocolate mousse, chocolate streusel,
chocolate ganache, chocolate whipped cream

Van Zellers Ruby Port
Oporto, Portugal

all parties 8 and above will include auto gratuity at 20%

General Manager — Ellarie Burney Assistant Manager — Stewart Ellis
Chef de Cuisine — Jerod Price Sous Chef — Beka Ogle



