
cakbread cellars wine dinner
wednesday, november 6  |  6pm

butternut squash ravioli
brown butter / amaretto / pomegranate glaze / fried sage

wine pairing: Cakebread Cellars Napa Valley Chardonnay 2022

endive lamb cups
dill yogurt / english cucumber / charred onion purée / radicchio / micro mint

wine pairing: Cakebread Cellars Napa Valley Cabernet Sauvignon 2021

sesame tuna saku
chili glaze / green onion / soy pearls

wine pairing: Cakebread Cellars Sauvignon Blanc North Coast 2023

short rib
potato pavé / roasted cipollini / natural jus

wine pairing: Mullan Road

pumpkin pie cheesecake
allspice chantilly cream / shaved chocolate / candied pecan

wine pairing: Chardonnay Reserve
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