welcome!

plumpjack wine group
april 1, 2025

first course

slow poached langoustine | apple, saffron emulsion

cade, sauvignon blanc, napa valley 2023

second course

venison tenderloin | wild mushrooms, juniper gin jus

adaptation, petite sivah, napa valley 2021

main course

prime bavette steak | mustard greens purée, bordelaise
cade, cabernet sauvignon, estate, howell mountain 2021

odette, cabernet sauvignon, estate, stag’s leap district 2021

dessert

chocolate tart | chai, blackberry

plumpjack, merlot, napavalley 2022

*Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness. 04/01/25



