Domaines Ott Dinner

Wednesday June 10", 2026

Amuse

Bacalao Fritter

avocado, cilantro, pickled peppers
2025 Domaines Ott Bandol BY. OTT

First

Grilled Shrimp Escabeche
prosciutto, garlic scapes, cherry tomatoes, melon gazpacho
2025 Domaines Ott Cotes de Provence Rosé Clos Mireille

Second

Bucatini Gratin
veal shank ragout, creminis, wild arugula, parmesan, gremolata
2025 Domaines Ott Bandol Rosé Chiteau Romassan
2025 Domaines Ott Cotes de Provence Rosé Chiteau de Selle

Third

Muscovy Duck Breast
spaetzle, porcini, local spinach, blackberry, foie gras jus
2025 Domaines Ott Bandol Chiteau Romassan Rouge

Cheese

Chevre
local strawberries, hazelnuts, pink peppercorn, aged balsamic, crostini
2023 Domaines Ott Etoile Rosé
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Jason Ramos, Executive Chef
Pastry Chef, Katherine King
Sean Price, Sommelier
Gloria LaGrassa - Owner



