
Summer Garden Menu

2016  “S ERIO  B IANCO” P ROPRIETARY  V IOGNIER  BLEND

Garden Zucchini Soup

2014  C LEARY  R ANCH  RUSSIAN  R IVER  VALLEY  P INOT  N OIR

Filo Wrapped Cremini Mushrooms & Creamy Sonoma Goat Cheese

2014  “GRANDE  ROSSO” P ROPRIETARY  Z INFANDEL  BLEND  

Savory Cheesecake topped with Bacon Jam

2014  “S ERIO  ROSSO” P ROPRIETARY  CABERNET  S AUVIGNON  BLEND  

Spicy Italian Sausage Tartina

2013  “GLORIOUS" LATE-HARVEST  MUSCAT  CANELLI

Meyer Lemon Poundcake Ice Cream Sandwich with home-made Limoncello Drizzle

One Seating Daily between 11 am & 2 pm. Reservations required. Please call Deirdre 707/433-8811

$155.00 per person, plus tax.  No pets, infants or guests under 21. 
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