Harvest Celebration Feast Dinner

September 11, 7:00 p.m. -10:00 p.m.
Menu and Wines

Assorted hors d’oeuvre

Gloria Ferrer Royal Cuvee, 2000 Carneros

Murphy Goode, Fume Blanc, Sauvignon Blanc, 2007, Alexander Valley

Corn, Fennel & Coconut Bisque with Pan-Seared Alaskan Halibut,

Gravenstein Apple-Chardonnay Glaze and Ginger-Roasted Chardonnay Grapes

Gary Farrell, Chardonnay, 2006, Russian River Valley

Sonoma-Cutrer, Les Pierres, Chardonnay, 2004, Russian River Valley

Wild Mushroom & Sausage Risotto with Roasted Delicato Squash & Thyme
Hartford Family, Land's Edge, Pinot Noir, 2006, Sonoma Coast

La Crema Pinot Noir, 2006, Russian River Valley

Crane Melon Sorbet

Liberty Duck Hash with Sun-Dried Black Mission Fig & Walnut Relish, Zinfandel-Fig Gastrique  and Point Reyes Farmstead Blue, Micro-Arugula

Ravenswood , Teldeschi Vineyard, Zinfandel, 2007, Dry Creek Valley

Mauritson Family , Rockpile Ridge , Zinfandel, 2006, Rockpile

Juniper-Crusted Snake River Grass-Fed Beef Short-ribs, Cabernet-Birch Syrup Demi-glace, Toasted Pine Nuts & Huckleberries

Matos St. George Gratin Potatoes

Sautéed Chard

A. Rafanelli, Cabernet Sauvignon, 2005, Dry Creek Valley

Silver Oak, Cabernet Sauvignon, 2003, Alexander Valley

Huge Bear, Cabernet Sauvignon, 2006, Knights Valley

Almond-Saffron Streusel Cake with Ridgeview Farms Seckel Pears, Green Tea Caramel & Lemon-Verbena Gelato

Arrowood Winery, Late Harvest, White Riesling, 2005, Alexander Valley

