
 
 

 

 

12th Nov 2026 
 

1st Course 
 

JUMBO CRAB LUMP SALAD 
louis dressing | iceberg lettuce | roma tomatoes 

Aubert Larry Hyde & Sons Carneros Chardonnay 2024 
 

2nd Course 
 

POULET AND SHRIMP TOAST 
romesco sauce | garlic aioli 

Aubert Eastside Vineyard Chardonnay 2024 

 
3rd Course 

 
STEAK TARTARE 

truffle aioli | coca bread 
Aubert UV-SL Vineyard Sonoma Coast Chardonnay 2024 

 
4th Course 

 
WILD CAUGHT RED EMPEROR SNAPPER 
lobster reduction | kaffir lime | herb crumbs 

Aubert Powder House Estate Sonoma Coast Chardonnay 2024 
 

5th Course 
 

PORCHETTA 
herb salad | pork jus 

Aubert CIX Estate Sonoma Coast Chardonnay 2024 
 
 

6th Course 
 

APPLE CAKE 
apple compote | puff pastry 

 

$198++ 

Aubert Wine Dinner 


