
THE ART OF AGING MASTERCLASS 

LOCAL | ARTISANAL | RUSTIC

Bone Marrow Butter
Aged Beef Marmalade, grilled toast, radish

Wine pairing:
Arc du Rhône – Côtes du Rhône 2024, France (Gold Medal)

Beef Tartare
 Wet-Aged & Dry-Aged Beef, pickles, fresh herbs, grilled ciabatta

Wine pairing:
Heaphy Nelson Pinot Noir 2024

The Art of Aging Trio
 Three Expressions of Beef

 Wet-Aged Beef Short
Standard 28-Day Dry-Aged Beef
 Long Dry-Aged Beef (+90 Days)

Served with seasonal & preserved sides 

Wine Pairing:
Wild House Shiraz 2024, South Africa (Gold Medal)

DESSERT
Tallow Caramel Fudge 
Marlborough Sea Salt

https://www.google.com/search?q=aged+beef+marmalade&sa=X&ved=2ahUKEwi3hsvNmv6WAxWdklYBHcOjFgsQ3egRegYIAAgNEAQ
https://www.google.com/search?q=grilled+toast&sa=X&ved=2ahUKEwi3hsvNmv6WAxWdklYBHcOjFgsQ3egRegYIAAgNEAY
https://www.google.com/search?q=wet-aged+%26+dry-aged+beef&sa=X&ved=2ahUKEwi3hsvNmv6WAxWdklYBHcOjFgsQ3egRegYIAAgPEAQ
https://www.google.com/search?q=pickles&sa=X&ved=2ahUKEwi3hsvNmv6WAxWdklYBHcOjFgsQ3egRegYIAAgPEAY
https://www.google.com/search?q=grilled+ciabatta&sa=X&ved=2ahUKEwi3hsvNmv6WAxWdklYBHcOjFgsQ3egRegYIAAgPEAg

	THE ART OF AGING MASTERCLASS
	Bone Marrow Butter
	Aged Beef Marmalade, grilled toast, radish
	Wine pairing:
	Arc du Rhône – Côtes du Rhône 2024, France (Gold Medal)

	Beef Tartare
	Wet-Aged & Dry-Aged Beef, pickles, fresh herbs, grilled ciabatta
	Wine pairing:
	Heaphy Nelson Pinot Noir 2024

	The Art of Aging Trio
	Three Expressions of Beef
	Wet-Aged Beef Short
	Standard 28-Day Dry-Aged Beef
	Long Dry-Aged Beef (+90 Days)
	Served with seasonal & preserved sides
	Wine Pairing:
	Wild House Shiraz 2024, South Africa (Gold Medal)

	DESSERT
	Tallow Caramel Fudge
	Marlborough Sea Salt




