
2018 J  Vineyards,  Blanc de Blancs

Marinated Cucumber and Radish,  Strawberr ies ,  Toasted Sesame
Nasturt ium,  Fennel  Pol len,  Labneh

 

2024 Orin Swift  Cellars ,  Mannequin Chardonnay

Seared Bay Scal lops,  Green Garl ic ,  Celery Root ,  F ig Leaf  Oi l
Compressed Apple,  Soft  Herbs

 

2023 Bouchaine,  Calera Clone Pinot  Noir ,  Estate Selection

Miso Glazed Black Cod,  Tenbr ink Sugar  Snap Peas,  Truff led Morels
Foraged Mushroom Broth

 

2023 Chimney Rock,  Estate Cabernet Sauvignon,  Stags Leap Distr ict

Embered A5 Ribeye,  Cabot Cheddar Sweet Potato Pavé 
Tenbr ink Purple Turnips ,  Shal lot  Cabernet  Sauce

D I N N E R

Tular  Vodka Cocktai l  & J  Vineyards,  Cuvée 20

Sea Urchin ,  C i t rus Dashi ,  Tempura Shiso Leaf
Curr ied Apple and Goat  Cheese Tart let

Miyagi  Oyster ,  Melted Leeks,  Caviar
Fennel  Custard,  Caviar ,  Seaweed Cracker

R E C E P T I O N

Caramel Butterscotch Sundae  
PROOF Sweet Caramel Old Fashioned Ice Cream

Strawberry Cream Soda
PROOF Strawberry Daiquir i  Ice Cream

Lemon Mer ingue Tart lets

Chocolate Crunchy Bar

D E S S E R T

Women in Wine
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