
Epicure.sb 2015
The Perfect Pairing

3-Course Crudo Chef’s Tasting Menu
Daily from 5:00PM throughout the month of October 2015

Food Menu: $35/Per Person
Food Menu with Wine Pairings: $55/Per Person

Exclusive of Sales Tax and Gratuity

CRUDO (Raw) - Choice of:
Seriola: Hamachi carpaccio / citrus zest / spring onion / Fresno red

chili / sesame-soy infused oil
Carpaccio di Salmone: Scottish salmon carpaccio / red onion /

white soy sauce / spicy ginger vinaigrette
Tartare di Bufalo: Grass-fed buffalo tartare / crispy potatoes /

toasted country bread

Prosecco Ferghettina / Franciacorta / Cuvée Brut / Veneto / N.V.
Or

Viognier / Kunin / Paradise Road Vineyard / S.B. County / 2012

COTTO/ALTRO (Cooked/Other) - Choice of:
Misticanza con Caprino: Mixed greens / herb-breaded warm goat

cheese / Olio e Limone dressing
Burrata all’Aglio: Creamy mozzarella / roasted garlic / crostini all’olio
Polipo: Mediterranean octopus / sliced new potatoes / frisée lettuce

/ spicy Controne pepper
Gnocchetti di Ricotta: Ricotta dumplings / speck / creamy porcini &

truffle sauce / parmesan
Maiale: Pressed Kurobuta pork belly / shaved Brussels sprouts /

Fuji apple chutney

Rousanne-Grenache Blanc / Andrew Murray Vineyards / RGB /
Santa Ynez Valley / 2013

Or
Merlot-Cabernet Sauvignon-Cabernet Franc-Petit Verdot-Malbec / Margerum / Piocho /

Santa Ynez Valley / 2010

DOLCE (Sweet) - Choice of:
Torrone: Nougat mousse / spicy dark chocolate

Sorbetto di Limone: Amalfi coast lemon sorbet served
in its own shell

Tiramisu alla Vaniglia: Sugared mascarpone cheese / Marsala wine /
vanilla cream / coffee jelly

Prosecco / Mionetto Cartizze / DOCG / Veneto / N.V.
Or

Lambrusco / Concerto / Emilia-Romagna/ 2012

~ Buon Appetito ~
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Now open at The Shoppes Westlake Village! | 818.706.OLIO


