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T A S T I N G  T H E  V I N E Y A R D :

S I G N A T U R E  C O C K T A I L

H O R S  D ’ O E U V R E S

D E S S E R T

Sparkl ing  Napa Nectar

Blue  Crab,  Pick led  Corn,
Meyer  Lemon Aio l i

A P P E T I Z E R

S A L A D

E N T R E E

Brioche  Crouton,  Ye l low Tomato Concasse ,  Arugula ,  S ide  Up Quai l  Egg ,
Rosé  Vinaigret te ,  Cypress  Grove  Goat  Cheese ,  Bas i l  Ol ive  Oi l

A  N A P A  V A L L E Y  E X P E R I E N C E

M A R C H  1 9 ,  2 0 2 4

Homemade Peach Purée  Topped with  Champagne

Gri l led  Avocado
Crost ini

Almond Stuf fed  Bacon
Wrapped Dates

Wine Poached
Shrimp Skewer

With Roasted  Pepper-Tomato Sauce With drunken Grapes

Pistachio  Crusted Chinook Salmon

Heir loom Tomato Tartare

Roasted Beef  Tender lo in  with Red Wine Shal lot  Reduct ion

Wine Poached Concord Grape  Crumble

Parmesan Potato  Purée  with  Gri l l ed  Asparagus ,
Marinated in  Red Wine  Vinaigret te

With Cal i fornia  Limonce l lo ,  Strawberry Coul i s ,
Almond Streuse l ,  Amaretto  Whipped Cream

Tanger ine  Butter  Sauce ,  Calrose  Rice ,  and Brocco l i -Apple-Almond Slaw

Lucky Goat  Cof fee  & Twinings  Tea

Chardonnay |  Napa |  2022  

 Cabernet  Sauvignon |  Napa |  2022  



The Vintners :
General  Manager             Ava Rosen
Chef                      Anthony Chacon
Sous  Chef                 Maxwel l  Potter
Bar  Manager             Maggie  Wilbur
Service  Manager        Wi l l iam Foster
Service  Manager       Sydney Putnam
Service  Manager       Se la  Zaccagnino
Steward Manager         Carol ine  Bal l

Gett ing  t ipsy  on good fee l ings  was  the  hope  o f  our
vintners  for  you and your  tast ing  peers  th i s  evening .
Thank you for  jo in ing  us  on our  tr ip  to  Napa Val ley ,
get  home safe .  As  Robert  Louis  Stevenson would say,  

“ . . .and the  wine  i s  bott l ed  poetry…”

Thank You!
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