Willow&lvy

FAREWELL TO SUMMER
LOBSTER & WINES ON ICE

RECEPTION
Petite Lobster Roll
With Kaluga Hybrid Caviar & Buttery Brioche
Scharffenberger Brut Excellence NV
Anderson Valley, California

FIRST COURSE
“Baked Stuffed Lobster” Smokin’ Oysters
Allendale Farm Garlic Scapes, Cured Pork, Applewood
Chdteau Sainte Marguerite “Fantastique” Rosé 2025
Cétes de Provence, France

SECOND COURSE
Lobster Potage
Leek Confit, Tarragon Crema, Espelette Pepper
Paul Hobbs Crossbarn Pinot Noir 2022
Sonoma Coast, California

THIRD COURSE
Maine Hardshell Lobster Bolognese
Hand-Cut Lobster Roe Pasta, Grana Padano, Garden Basil
Tornatore Etna Rosso 2022
Sicily, Italy

FOURTH COURSE
Zabaglione
Hand-Picked Local Berries,
Champagne Mango, Garden Mint
Cordero Moscato d‘Asti 2024
Moscato d’Asti DOCG, Piedmont, Italy







