
Chef’s Garden Dinner 
 

Shimaji	Crudo	
striped	jack	mackerel,	sturgeon	caviar,	mussel	vinaigrette	

Chef	Michael	White	
 

Krug	Champagne	Grand	Cuvee	NV	–	Edition	165th	
Jessica	Julmy,	Krug	

 

~ 
 

Octopus	
fried	bread,	pesto	alla	Trapanese,	fennel	

Chef	Anthony	Bucco	
	

2015	Lail	Blueprint	Sauvignon	Blanc		
Robin	Lail,	Lail	Vineyards	

 

~ 
 

Spallina 
confit of rabbit, squacquerone cheese, morels, asparagus, fava, nepitella 

Chef Michael White 
 

2016	Staglin	Salus	Chardonnay	
Shari	Staglin,	Staglin	Family	Vineyard	

 

~ 
 

Berkshire	Pork	
salsa	verde,	radicchio,	hazelnuts		

Chef	Anthony	Bucco	
	

2014	Flowers	Camp	Meeting	Ridge	Pinot	Noir	+	2014	Flowers	Seaview	Ridge	Pinot	Noir	
Chantal	Forthun,	Flowers	

 

~ 
 

Grilled	Porterhouse	
Fiorentina,	porcini	al	forno,	preserved	black	truffle	sugo	

Chef	Michael	White	
	

2014	Staglin	Family	Vineyard	Estate	Cabernet	
Garen	Staglin,	Staglin	Family	Vineyard	

	

Lail	J	Daniel	Cuvee	
Robin	Lail,	Lail	Vineyards	

 

~ 
 

Sicilian	Pistachio	Meringue	
strawberry	curd	

Chef	Anthony	Bucco	


