
          Chef, Nicholas Ames  
Sommelier, Joel Meyers  

 
 

 
Winemaker’s Dinner  

 
March 29, 2023 

 
 

Celery Root Bavarois, Apple Gelee, Coriander  

2021 Oriana 

 

Scallop Crudo*, Grapefruit, Crispy Cipollini Onions,  
Miner’s Lettuce, Castelvetrano Olive Crumble 

2021 Oriana 
 
 

Spinach/Stinging Nettle Gnudi, English Peas, Mushroom-
Dashi Consommé 
2021 Abracadabra Rosé 

 
 

Sockeye Salmon En Croute, Endive, Walnuts, Sauce Maltaise 
2018 Tuttorosso 

 
 

Roasted Lamb Saddle, Sunchoke, Grapes, Watercress,  
Sunflower Seed Risotto 

2017 Trentenaire 
 
 

Strawberry-Hibiscus Panna Cotta, Rhubarb Marmalade,  
Aged Balsamic  

2014 Opulento 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
 



 
Chef, Nicholas Ames  

Sommelier, Joel Meyers  
 

              

 
 

 
Winemaker’s Dinner  

 
July 19, 2023 

 
 
 

Cauliflower Panna Cotta, American Sturgeon Caviar  
Smoked Celery Root, Feuille De Brick, Salmon Roe 

Fennel-Ahi Tuna Parfait, Fennel Pollen 
2022 Petillant Naturel Rosé 

 
Lightly Cured Alaskan Halibut Carpaccio, Canary Melon, Finger  

Lime, White Soy, Pickled Seaweed, Purslane 
2022 Oriana 

 

 Corzetti-Stampati Ravioli Stuffed with Morels and Burrata, Tarragon, 
Caviar Burra Fonduta  

2008 Tuttorosso 
 

Seared Sea Scallops, Hibiscus Glazed Baby Red Beets,  

Currants, Scallop-Cinnamon Emulsion     
2008 Byzance 

 
Intermezzo 

2022 Petillant Naturel Rosé 
 

Duo of Lamb, Rack and Confit of Leg, Eggplant,  
Smoked Date, Cocoa Nibs  

2008 Solesce 
 

Carrot and Walnut Cake, Creme Fraiche Frosting,  
Caramel- Carrot Reduction   

2008 Opulento 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 



 
 

 
 

 
 

Winemaker’s Dinner  
 

December 17, 2023 
 

 

Smoked Salmon-Persimmon Stuffed Beggar’s Purse,  
Salmon Roe  

2022 Abracadabra Rosé 
 

Dungeness Crab and Pear Salad with   
Grapefruit, Vanilla and Coriander  

2022 Oriana  
 

Olive-Black Garlic Glazed Halibut Cheeks, Sunchokes,  
Lacinato Kale 

2019 Tuttorosso  
 
 

Smoked Chestnut and Rabbit Pansotti, Pacific  
Madrone-Thyme Brodo 

2020 Byzance  
 

Truffle Crusted Flat-Iron Steak, Wild Mushroom,  
Parsnips  

2016 Trentenaire 
 

Sweet Potato-Elderberry Cannoli, Pistachios 

2014 Opulento  
 
 
 

Chef, Nicholas Ames  
Sommelier, Joel Meyers  

 
 

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 
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