
 
Tuesday, April 8, 2008 

 
Poached Shrimp  

melon, basil and fennel pollen 
 

2006 Seta 
(Semillon / Sauvignon Blanc Blend) 

 
 
 

Fava Bean and Spring Pea Risotto 
pecorino romano frico and cress 

 

2006 Vieilles Vignes  Estate Chardonnay 
 
 
 

Snake River Farms Kurobuta Pork 
parsnip purée, shiitake consommé and soy-braised burdock 

 
2006 “Las Amigas Vineyard” Pinot Noir 

Carneros 

 
 
 

Snake River Farms Kobe (Wagyu) beef filet 
Pt. Reyes blue cheese gnocchi and green garlic 

 
2004 Estate Cabernet Sauvignon 

 
 
 

local artisan cheeses 
Vella (cow’s milk) — Aged Dry jack, Sonoma, CA 

St. George Matos (cow’s milk) - Aged Cheddar, Santa Rosa, CA 
  

2004 Padrone 
 
 
 

Cabernet Sauvignon-braised strawberries 
black pepper and strawberry sorbet 

 
 

Featured in tonight’s dinner is Signorello Vineyards’ Partner 
 

 
 
 

Prepared by Winery Chef Daryl Muromoto 


