
Failla Wine Dinner 
May 23rd, 2024

aMuse Bouche

Sonoma Coast Chardonnay 2021
-

chilled sorrel soup

blue crab tortellini, wild fennel, sweet basil, lemon
Fort Ross-Seaview, Sonoma Coast Chardonnay 2022

-

squaB

Mi-Cuit: chanterelle, saffron, toast
Roasted: spruce, cherry, mustard seed

Lola Vineyard, Sonoma Coast Pinot Noir 2022 
Patton Valley Vineyard,  Willamette Valley, Oregon  2022

-
 

Mackerel

preserved tomato sofrito, green garlic, black lentils, tomato confit

Fort Ross-Seaview, Sonoma Coast Syrah 2013
-
 

laMB, Pinn-Oak Ridge FaRms 
spiced loin and braised neck, huckleberry, rhubarb, charred ramp

St. Helena Zinfandel 2018
-

Whipped chèvre cannoli 
almond pizzelle, strawberry-rhubarb compote, cardamom shortbread, almond ice cream

Sonoma Coast Brut 2016

executive cheF tory Miller 
cheF De cuisine scott GarthWaite 

Pastry cheF Kristine Miller

If you have a health-threatening food allergy, please advise us before ordering.

Consuming raw or under-cooked meats, poultry, seafood, cheeses, mushrooms, legumes, shellfish, aïoli, mayo, 

coleslaw or eggs may increase the risk of food-borne illness, especially if you have medical conditions.


