The \/e:y Best of California

Wine Dinner

First Course
Butter Poached lobster risotto, saffron butter

2023 Cakebread Chardonnag, Napa Va”eg

Second Course
Steak tartare, farm egg, gri”ed country bread

2022 Fess Parker “Ashleg’s”Pinot Noir, Sta. Rita Hills

Third Course

Combreac], cranberry stuffed quail) butternut squash Purée, wilted
rainbow Swiss charcl, cherrg Cabernet reduction

2019 Jordan Cabernet Sauvignon, Alexander Va”eg

Main Course
Grilled lamb lo”iPoPs, green aPPle and shallot mashed Potatoes,
asparagus, mint Demi Glacé

2019 Silver Oak Cabernet Sauvignon, Alexander Va”eg

Dessert
Cheese assortment and goose liver Paté, artisan crackers

2022 Nickle & Nickle “«CC Ranch” Cabernet Sauvignon, Napa Va”eg

*MENU SUBJECT TO CHANGE ACCORDING TO MARKET AVAILABILITY



