
GM and Winemaker Joe Nielsen 
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Paired with 
Asparagus Panna Cotta 

with Dungeness Crab 
Micro herb salad | lemon oil 

 

Paired with 
Carrot Soup 

Pistachio gremolata 
 

Paired with 
Wedge Salad 

Avocado puree | cherry tomatoes | radishes 
Point Reyes Bay Blue cheese dressing | bacon 

 

 

Paired with 
Pork Belly “Musubi” 

Soy cured yolk | togarashi tempura nori 
Star anise teriyaki glaze | pickled daikon 

 
 

Paired with 
Herb Sous Vide Veal Tenderloin 
 Fava bean hash | red wine veal sauce  

 
 
 
 

 


