
For Reservations Call 707-433-3311 

$450 (inclusive of everything) 

 

Japan Relief Reception & Dinner 

Tuesday April 19
th 

 

Reception with the Chefs at shimo modern steak 6pm to 7pm (241 Healdsburg Ave.) 

 

Sushi, Sake and Champagne 

Chef Kolin Vazzoler of 

 

Dinner at Cyrus 7pm (29North St.) 

 

Handmade Tofu with Chrysanthemum and Mushrooms 

Sake Lees, Foie Gras, Mountain Yam, Yuzu 

Chef Corey Lee of  

 

Santa Barbara Spot Prawn, Dutch White Asparagus, White Sturgeon Caviar and Sakura-no-Shiozuke 

Chef Michael Cimarusti of  

 

Herb and Citrus Jelly, Abalone Confit, Rice Vinaigrette 

Chef David Kinch of  

 

Quail with Cauliflower, Spring Onions Perfumed with Charcoal 

Chef James Syhabout of  commis 

 

Wagyu Striploin with Lotus and Shiitake, Ginger Bone Marrow 
 

Chefs Douglas Keane and Drew Glassell of 

 

Plum Wine Cake with Spring Strawberries 
 

Chef Nicole Plue of  

 

and Wines from: 

 


