
Rombauer Wine Dinner

Amuse

Smoked wild alaskan Salmon & cucumber rose

Rombauer Sauvignon Blanc

1st course

Char roasted poblano chili- local grilled corn, mango, pineapple,

sweet onion, whipped queso fresco

Rombauer Chardonnay

2nd Course

DnA family farm heirloom tomato and burrata- thai basil, lardomo

extra virgin olive oil, jacobson’s smoke sea salt, aged balsamic

Rombauer Merlot

3rd Course

Wagyu Beef Cheeks- red wine braised cheeks, creamy parmesan polenta, baby

carrots, shaved radish and pickled red onion salad, parmesan tuile

Rombaeur Zinfandel

Dessert

Petit Fours assortment


