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AMERICAN TABLE » COCKTAILS

Spring Wine Dinner

GREETING
LUCA BOSIO PROSECCO Veneto, Italy
AMOUSE BOUCHE
GOAT CHEESE CROQUETTE
Crumbled prosciutto, honey truffle drizzle
LUCA BOSIO GAVI Piedmont, Italy

FIRST COURSE
BLUE FIN TUNA CRUDO
Crispy rice, watermelon radish, blood orange
choice of
RUTHERFORD RANCH SAUVIGNON BLANC Napa Valley, California
LUCAS AND LEWELLEN PINOT NOIR Santa Barbara, California

PALATE REFRESHER
GREEN APPLE SORBETTO
mint “pesto”
SPARKLING WATER
ENTREE
choice of
SHORT RIB WELLINGTON
IRONSTONE RESERVE CABERNET Sierra Foothills, California

SEARED HALIBUT
choice of
RUTHERFORD RANCH SAUVIGNON BLANC Napa Valley, California
LUCAS AND LEWELLEN PINOT NOIR Santa Barbara, California

DESSERT
DENSE CHOCOLATE FUDGE PAVE
Espresso caramel, fresh berries, vanilla creme fraiche

VALLADO TAWNY PORT 10 YEAR Douro Valley, Portugal



