
Sp i r i t s  D i nne r 
Fea tu r i n g  G r a y  Wha l e  G i n                                                           

September 12, 2018

SPICED CHICHARRONES
avocado purée

PUNCH BOWL COCKTAIL
peach, grapefruit, orange blossom and basil

LOCAL STONE FRUIT SALAD
roasted almond purée and fresno chili, Citronette

GRAY WHALE GIMLET
marcona almond orgwheat, rose water and lime juice

HOUSE SMOKED PORK BELLY
charred corn grits and roasted Jimmy Nardello peppers, bourbon-espresso glaze

GRAY WHALE MARTINEZ
carpano antica, house umami nori triple sec, citric acid and orange zest

VANILLA PANNA COTTA
caramelized pineapple and coconut streusel

GRAY WHALE SLING
amazake rice pudding paste, bali hai tiki gold rum, lemon and aqua faba

$70 per guest


