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Winemaker Dinner
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Presented by Chef Jay Block

Ginger Sphere Amuse
Refreshing Ginger Palate Cleanser, Liquid Ginger Jus, Scallion Curls, Hawaiian Sea Salt

Hamachi Cornet
Yellowtail Hamachi, Mango, Chives, Avocado Foam
Goldeneye North Coast Brut Rosé

Braised & Fire-Roasted Leek Mosaic
Nori Wrapped, Béchamel Braised Leeks, Creamy Marble Sauce
Duckhorn Vineyards 50th Anniversary North Coast Sauvignon Blanc

Gently Poached Halibut
Yuzu Sake Beurre Blanc
Duckhorn Vineyards 50th Anniversary Napa Valley Chardonnay

Carrot Tarte Tatin
Hard-Roasted Rainbow Carrots, Honey, Thyme, Aged Balsamic, Puff Pastry
Goldeneye Anderson Valley Pinot Noir

Beef Wellington
Red Wine & Blackberry Rosemary Reduction
Duckhorn Vineyards 50th Anniversary Napa Valley Merlot

Duckhorn Vineyards 50th Anniversary Oakville Cabernet Sauvignon

Ghirardelli Chocolate Lava Cake
Raspberry, Candied Walnut Gel, Vanilla Bean Ice Cream
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