\

7 & f

[

Explore The Taste Of South America

Taste of Tri-Valley

Paired with Fenestra Winery

Lunch Menu Additions

Jerk Ground Filet Mignon Pork Belly Doubles Burger
Butter lettuce, tomato, Bermuda onion, lemon garlic
aioli, Aji Amarillo yuca chips $35

Pair with Fenestra Zinfandel 2018 $12

Seafood Salad
Dungeness Crab, Lobster meat, grilled sea bass, Jumbo
shrimp, Hydroponic Lettuce, heirloom tomatoes, Hass
avocado, steamed green beans, Castelvetrano olives,
coconut lime vinaigrette $35

Pair with Fenestra Sauvignon Blanc 2022 S10
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Explore The Taste Of South America

Taste of Tri-Valley
Dinner Pre Fixe

Starters

Jerk Shrimp and Buttery Grits

(Pair with Fenestra Sauvignon Blanc 2022 S10)

Kale Caesar
Grilled carrots, fried capers, scallion, Pecorino Romano

(Pair with Fenestra Sauvignon Blanc 2022 S10)

Entrees

Chicken and Waffle
Maple bourbon demi-glace

(Pair with Fenestra Chardonnay 2020 S10)

Oxtail Osso Buco

Toasted quinoa and gremolata
(Pair with Fenestra Zinfandel 2018 S12)

Desserts

Guava Pudding

Rum Cake
S49 per person



