June 28, 2026 7:00 PM

THE MARC

* RESTAURANT o

FIRST COURSE

ENGLISH PEA VELOUTE
Dungeness Crab, Creme Fraiche, Mint, Sourdough Crumbs

PAIRING
CALL SAUVIGNON BLANC

SECOND COURSE

SEARED PACIFIC HALIBUT
Asparagus, Green Gatlic Butter, Preserved Lemon, Pea Shoots, Dill

PAIRING
GRUNER VELTLINER

THIRD COURSE

COAL-ROASTED PICANHA
Spring Carrots, Black Gatlic Jus, Crispy Shallot

PAIRING
CAPITAL CALL CABERNET FRANC

FOURTH COURSE

OLIVE OIL CAKE
Rhubarb, Strawberry, Mascarpone, Pistachio

PAIRING
ROSE OF SANGIOVESE

VI NTNERS

“*Consuming raw or under-cooked meats, poultry, seafood, shellfish, or eggs may increase your risk of food-borne illness.
Special preparation available upon request. Please make your server aware of any food allergies you have.
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