
dumol  w i n e  d i n n er
d e c e m b e r  1 0  t h ,  2 0 2 4 

canapés
chardonnay, dumol ‘wester reach,’  
russian river valley, ca 2022

 
Hamachi Crispy Rice 
caviar, yuzu kosho
Wagyu Short Rib 
white truffle, chili sesame ponzu
Truffle Salmon 
crystallized soy, citrus

zensai
 
anago, honey-miso foie gras, cucumber, sanbaizu

first course 
chenin blanc, dumol, sonoma coast, ca 2022

live scallop crudo 
aji amarillo, soy salt, shiso

wagyu tartare 
 bone marrow, chili miso, caviar

suimono 
smoked nodoguro dashi, matsutake, menegi, yuzu

second course 
chardonnay, dumol ‘chloe,’  
russian river valley, ca 2021

sushi moriawase
o-toro zuke, mirugai, japanese uni,  
nodoguro, aji bozushi

third course
pinot noir, dumol, ‘ryan,’  

russian river valley, ca 2021

miso seabass
crispy kale, ume miso
king crab kamameshi

shiso butter, white truffle 

fourth course 
cabernet sauvignon, dumol,  
‘montecillo vineyard – moon mountain,’  
sonoma county, ca 2021

a5 miyazaki sukiyaki
enoki, tofu, shishito, jidori egg, winter truffle
crispy brussel sprouts
kimchi, lime

dessert
junmai daiginjo, makoto private label

kabocha crème brulee
okinawan brown sugar


