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d'Vine
Welcomes
David Arthur

$125 pp + tax & gratuity

First
GAZPACHO

Chilled yellow and plum tomatoes with fresh herbs
David Arthur Annalyce Rose

Second
SEAFOOD CHEESECAKE

Shrimp, jumbo lump crab & scallions in a salted cracker
crust, warm pesto drizzle
David Arthur Chardonnay

Third
LAMB CHOPS

Smoked mint and chimichurri rubbed, baked potato ring,
grilled red onions & achiote

David Arthur Meritaggio

Fourth
VEAL OSSOBUCO

Slow braised au jus, creamed cherry couscous, thyme veal
demi-glaze

David Arthur Three Acre Cabernet & David Arthur Elevation
1147 

Happy Ending!

Executive Chef David Ortega


