
SPRING WINE & FOOD EXPERIENCE

2015  E L  D IABLO  RUSSIAN  R IVER  VALLEY  CHARDONNAY  

French Onion – Gruyère Sourdough Boule

2014  C LEARY  R ANCH  RUSSIAN  R IVER  VALLEY  P INOT  N OIR

Porcini Mushroom Soup with Truffle Oil drizzle

2016  E STATE  Z INFANDE L

Flaky Puff  Pastry Tartina filled with Bacon, Spring Peas & Gorgonzola

2014  “G RANDE  ROSSO” P ROPRIETARY  Z INFANDEL  BLEND  

Buttery Filo wrapped Meatball Wellington with Roasted Tomato Confit

2013  “GLORIOUS" LATE-HARVEST  MUSCAT  CANELLI

Lemon Curd Mousse Profiterole

One Seating Daily between 11 am & 2 pm. 

Reservations required. Please call Deirdre 707/433-8811

$145.00 per person, plus tax.  

No pets, infants or guests under 21. 

*  *  *  *  *
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