VINEYARDS & WINERY

BUBBLE ROOM

September 14 — November 10, 2024

VINTAGE BRUT MAGNUM, RUSSIAN RIVER VALLEY, 2012
Octopus | Fennel | Celery | Finger Lime | Crispy Sunchoke | Parsley Oil

LATE DISGORGED BRUT, RUSSIAN RIVER VALLEY, 2014
Celery Root Carpaccio | Crispy Shallot | Caper | Giardiniera | Mustard Aioli

PINOT NOIR, FOGGY BEND VINEYARD, RUSSIAN RIVER VALLEY, 2017

Mushroom Risotto | Chantarelle | Matsutake | Sage | Parmesan | Lemon Zest

Course Enhancement: Black Truffle, 60.00

PINOT NOIR, ANNAPOLIS RIDGE VINEYARD, SONOMA COAST, 2018

Cerverna Venison | Sweet Patatas Bravas | Creamed Kale | Huckleberry | Chicken Jus

DEMI SEC, RUSSIAN RIVER VALLEY, NV
Apple Sorbet | Pear Verjus Compote | Candied Fennel | Cardamom Chantilly | Pie Crunch

ESTATE CHEF FOREST KELLOGG
SOUS CHEF RAMIRO LEON RAMIREZ

175.00 Per Person | 150.00 Per Person CLUB | Members

CONSUMING RAW OR UNDERCOOKED MEATS, POULTRY, SEAFOOD,
SHELLFISH, OR EGGS MAY INCREASE YOUR RISK OF FOODBORNE ILLNESS



