
 
 

First Course 
Cinnamon Smoked Salmon, Confit of Fingerling Potatoes, 

Black Trumpet Mushrooms, Saba Vinaigrette 
2006 Pillow Road Pinot Noir 

 

Second Course 
Artisan Duck Breast, Toasted Faro, Grilled Lacinato Kale, 

Huckleberry Gastrique 
1998 Lone Canyon & 2000 Howell Mountain Cabernet Sauvignon 

 

Third Course 
Cocoa and Currant Braised Lamb, Truffled Celery Root, 

Smoked Chiogga Beets 
2007 Howell Mountain Cabernet Sauvignon 

 

Cheese 
Local Artisan Cheeses and Accoutrement 
2007 Lone Canyon Cabernet Sauvignon 

 

Dessert 
Dark Chocolate Mousse, Luxardo Cherries, Black Pepper Tuile 

2008 Napa Valley Malbec 
 
 

CHEF - JONATHAN BODNAR 
 


