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First Course

Tuna Crudo
Gooseberries, Straciatella, Mint,
Marcona Almonds

Sauvignhon Blanc, Estate,
Rutherford 2022

Second Course

Pan Seared Squab
Anson Mills Grits, Blackberry
Sauce, Mustard Greens

Merlot, Estate, Rutherford 202I

Third Course

Beef Tenderloin
Crispy Fingerlings, Morels, Goat
Cheese Custard

Cabernet Sauvignon, Estate,
Rutherford 202I

Dessert

Strawberry Coconut

Mousse
Wildflower Honey, Vanilla
Shortbread, Strawberry Balsamic

Flycatcher Blend, North Coast
2023

Frog’s Leap
Winery Lunch



