Chef Prepared Wine Dinner
featuring Napa Valley’s Rombauer Vineyards

Thursday November 7 at 6:30 pm
$99 per person, plus tax & gratuity

Charcuterie Meet & Greet

Paired with Rombauer Sauvignon Blanc

Seared Jumbo Scallop

paired with an Escarole Salad & Goat Cheese Puft
Paired with Rombauer Carneros Chardonnay

& Proprietor Selection Chardonnay

New Zealand Lamb Lollipops

with Port Cherry Sauce
Paired with Rombauer Merlot

Mixed Grill featuring Duroc Pork Tenderloin
& Wagyu Tenderloin Au Poivre

Paired with Rombauer Napa Cabernet
& Proprietor Select Cab

Cherries Jubilee

Paired with Rombauer California Zinfandel

WE ARE EXCITED TO WELCOME CHERYL RIEDEL
DIRECTOR OF CUSTOMER ENGAGEMENT FOR ROMBAUER VINEYARDS



