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IN-GATE | Alaskan King Crab - Heirloom Tomato - Key West Shrimp - Truffle Hush Puppies

IN THE RING | Sourdough - Sorghum Butter

WALK | Fire-Roasted Apple - Labneh - Dill

TROT | “Foie-psicles” - St-Germain - White Chocolate - Lime

LOPE | Dungeness Crab - Brioche - Cajun Cream - Nori

CANTER | Carolina Gold Rice - Crawfish - Andouille - Sofrito

HALF HALT | Mandarin - Coconut - Ginger - Lemongrass

LUNGE | Chilean Sea Bass - Caviar Beurre Blanc - Baby Gem - Chaurice

OPEN STRIDE | Hudson Valley Duck - Blackberry Gastrique - Black Trumpet Mushrooms

JUMP | Japanese A5 Wagyu - Sweet Potato - Black Truffle - Port Jus

ROLLBACK | “Ode to Mimolette” - Figs - Granny Smith Apples - Black Truffle

FINAL APPROACH | Strawberry - Valrhona Satilia White Chocolate Mousse - Aged Balsamic - Buttermilk
VICTORY GALLOP | Canelé - Blackberry Sorbet - Brown Butter Créme Anglaise - Caramel Popcorn

COOLDOWN | Bourbon & Cookie Bonbon

Cristian Viracucha | Chef de Cuisine

Alberto Febo | Executive Pastry Chef

Pommery, "Brut Royal," Champagne, France, NV
William Feévre, Les Clos, Chablis, France, '22

Nicolas Joly, Les Vieux Clos, Savenniéres, Loire
Valley, France, 22

Lépez de Heredia, Bosconia, Rioja, Spain, '13
Domaine Tempier, Bandol, France, 23 (Rosé)
Antinori, "Cervaro della Sala," Umbria, Italy, 22

Domaine Louis Latour, "Chéteau Corton Grancey,"
Grand Cru, Corton, France, '19

Opus One, Oakville, California, '21
Domaine Huet, Le Mont, Loire Valley, France, '05

Leonetti Cellar, Walla Walla Valley, Washington, '10

Mike Alvarez | Sommelier



