Opus One Wine Dinner 2026

Thursday, May 21st - 6pm

$299 per person plus tax and gratuity

First Course

Stuffed Morels

morel mushrooms, chicken farce, grilled asparagus, parsnip puree, truffle vinaigrette

Overture 2021

Second Course

Miso-Glazed Black Cod

maitake couscous, grilled bok choy

OPUS ONE Vintage 2021

Third Course

Quail Agnolotti

white truffle, grilled scallion, quail brodo

OPUS ONE Vintage 2010

Fourth Course

Filet Mignon Rossini
foie gras, black truffle, madeira sauce, brioche

OPUS ONE Vintage 2006

Fifth Course

Artisan Cheesboard
assorted cheeses, quince, housemade crackers

Oprus ONE
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Ask your server about menu items that are caoked to order or served raw. Consuming raw or undercooked meats, poultry, seafoad, shellfish, ar eggs may increase your risk of foodbome illness.
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