3-COURSE WINE PAIRING MENU

AVAILABLE SUNDAY THROUGH THURSDAY | $89+*PER PERSON | 4 oz POURS*

STARTERS
ORION’S HOUSE SALAD

spring mix | heirloom cherry tomatoes | tri-color carrots | cucumbers| crispy garlic | onion soy vinaigrette

PAIRING
Domaine Lemain- Pouillot 2024, Sauvignon Blanc, France, Sancerre, Bue

GRILLED CORNELOTE
edamame | togarashi | honey wasabt aioli | cotija cheese | fresh lime | micro cilantro | wonton chips
PAIRING

Remhoogte “Honeybunch” 2024, Chenin Blanc, Stellenbosch, South Africa

*HAMACHI CARPACCIO

hamacht sashimi | serrano peppers | negi | himalayan salt | yuzu pearls | truffle ponzu | micro cilantro

PAIRING
Hakkaisan “AWA” Junmai Daigingo NV, Japan, Niigata

MAIN COURSE

MISO GLAZED BLACK COD

fried parsnip | marinated lotus root | pickled vegetables | steamed rice

PAIRING
Frascole Rufina 2023, Sangiovese, Italy, Chiantt

ORION’S CHICKEN PAD THAI

chicken | rice noodles | tofu | scallions | bell peppers | bean sprouts | that basil | red pepper sauce | virginia peanuts | egg

PAIRING
Haden Fig 2022, Pinot Noir, Oregon, Williamette Valley

*GRILLED PETITE FILET

miso roasted carrots | pommes purée| blistered pearl onions | braised shitaki | lemongrass yuzu beet purée | gochujang bordelaise

PAIRING
Aratas “Shake Ridge” 2017, Petite Sirah, California, Sierra Foothills, Amador County

DESSERTS

KRISPY KREME BREAD PUDDING

bread pudding | vanilla ice cream | miso caramel

PAIRING
Quinta das Arcas “Conde Villar” 2024, Alvarinho, Portugal, Vinho Verde, Sobrado

SORBET
chef’s choice

PAIRING
Kikusui NV, Junmat Gingio, Niigata, Japan

++ Tax and Tip not included in price. * No substitutions. @ = Gluten Free = Dairy Free

* Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness. Please advise your server of any food allergens.
For parties of 6 or more, a standard 20% tip is applied to your bill for your convenience. You may add an additional tip or adjust as you wish. Limit of two split checks. 20.3



