
 
 
 
 
 

 
 
 

 
Thursday, January 18th, 2024 

 

First Course 

Smoked Red Trout 
Crème Fraiche, Caviar, Pumpernickel, Pickled Pearl Onions,  

Fines Herbs 
2022 Stags’ Leap Napa Valley Sauvignon Blanc 

seCond Course 

Olive Oil Poached King Salmon 
Roe, Citrus, Fennel, Radish, Cucumber, Young Vegetables,  

Citrus Vinaigrette 
2022 Stags’ Leap Amparo Napa Valley Rosé  

third Course 

Ribcap & Lobster Roulade 
Crème Fraiche Pommes Puree, Spinach, Bordelaise, Hollandaise 

2022 Stags’ Leap Limited Edition Reserve Napa Valley Cabernet Sauvignon 

Fourth Course 

Pink Peppercorn Crusted Lamb Tenderloin 
Celery Root Puree, Huckleberries, Tokyo Turnips, Petite Syrah Gastrique 

2018 Stags’ Leap Napa Valley Petite Sirah  

dessert 

Brown Butter Dacquoise 
Poached Pear, Caramelized Honey, Candied Almond 
2016 Stags’ Leap Late Harvest Napa Valley White Wine 



 
 

 
 

Thursday, February 8th, 2024 
 

First Course 

Halibut Crudo 
Citrus, Avocado, Fresno Chili, Persian Cucumber,  

Crème Fraiche, Chive Oil 
2021 Burgess Cygnus 

seCond Course 

King Crab Caramelle 
Meyer Lemon Brown Butter Sauce, Guanciale,  

Poached Egg, Basil 
2021 Burgess Sauvignon Blanc 

third Course 

Quail Two Ways 
Confit Leg, Breast Roulade, Turnips, Nasturtium,  

Smoked Apple, Red Currant 
2021 Burgess Promiscua 

Fourth Course 

Short Rib Beef Bourguignon 
Truffle, Foraged Mushrooms, Root Vegetables, Pearl Onions 

2021 Burgess Quartz Creek Cabernet Sauvignon 

dessert 

Taleggio Cheesecake 
Pistachio Biscotti, Blackberry Balsamic 

2009 Burgess Cabernet Sauvignon 



 

 
Thursday, April 4th, 2024 

 

First Course 

Pan Seared Dayboat Scallops 
Green Apple, Brown Butter, Spring Peas, Scallion Foam 

2021 Chardonnay 

seCond Course 

Wood Oven Roasted Quail 
Red Currant, Huckleberries, Radicchio, Popcorn Polenta 

2021 Marls Red Wine 

third Course 

Ricotta Cavatelli 
Foraged Mushrooms, Pearl Onions, Kale, Truffle, Beurre Rouge 

2021 Malbec 

Fourth Course 

New York Strip 
Short Rib Marmalade, Bordelaise Braised Fingerling Potatoes,  

Bone Marrow Sauce 
2020 Mud’s Kitchen Cabernet Sauvignon 

dessert 

Rhubarb Mille Feuille 
Strawberry, Preserved Lemon, Almond 

2023 Rosé 
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