
JUSTIN WINE DINNERJUSTIN WINE DINNER

GAZPACHO DE POIRES
warren pear, cucumber, basil, crouton

FIRST COURSEFIRST COURSE

Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness. WARNING: Gertain foods and beverages sold or served here 

can expose you to chemicals including acrylamide in many fried or baked foods and mercury 
in fish, which are known to the State of California to cause cancer and birth defects or other 

reproductive harm. For more information, go to www.P65Warnings.ca.gov/restaurant.

SECOND COURSESECOND COURSE

FOURTH COURSEFOURTH COURSE

FIFTH COURSEFIFTH COURSE

THIRD COURSETHIRD COURSE

HOKKAIDO SCALLOP TARTARE
stonefruit vierge, cilantro blossom, verjus gelee

BLANQUETTE DE PORC
pork trotter, capers, fines herbes, sauce blanquette

DRY AGED FLANNERY STRIPLOIN
braised wagyu cheek, red cabbage, jus

REBLOCHON
mocha crumble, concord grape, vanilla

SAUVIGNON BLANC
central coast, 2022

CHARDONNAY
sonoma county, 2022

RESERVE CABERNET SAUVIGNON
paso robles, 2021

ISOSCELES
paso robles, 2020

JUSTIFICATION
paso robles, 2021


