
Ahi Tuna Carpaccio
Keffir Lime Oil, Heirloom Sebastopol Apple, 

Radish Sprouts, Crispy Shallots
2017 Sauvignon Blanc, Russian River Valley

Seared Maine Scallop “Mer Noire”
Potato Puree, Montpellier Butter

2015 Olivet Lane Pinot Noir, Russian River Valley

Liberty Duck Breast
Root Vegetable Gratin, Porcini Jus

2016 Bucher Pinot Noir, Russian River Valley

Pistachio & Herb Crusted Sebastopol Lamb Loin
Baby Spinach, Toasted Pine Nuts, Currant Gastrique

2015 Klopp Ranch Pinot Noir, Russian River Valley

White Chocolate Panna Cotta
Sebastopol Raspberry Coulis

2014 Late Harvest Sauvignon Blanc, Russian River Valley

Thursday, October 25th, 6:45pm 
$175/person + Tax & Gratuity

Reservation Required

Merry Edwards Winemaker’s Dinner
Thursday, October 25th

Pairing Menu by 
Executive Chef Bob Simontacchi 


