
chef aishling stevens                         @njwineandfoodfestival

one
panaché of jumbo sea scallops + calamari  ink sauce

illumination sauvignon blanc, napa valley, california, 2024

two
white asparagus   oeuf mollet + truffle dressing

sea smoke ‘southing’ pinot noir, estate vineyard monopole, santa rita hills, california, 2023

sea smoke ‘ten’ pinot noir, sea smoke estate vineyards, santa rita hills, california, 2023

three
fillet of beef wellington en croûte   baby spinach, sauce périgueux

quintessa cabernet, napa valley, california, 2022

quintessa cabernet, napa valley, california, 2021

four
mr. white’s champagne strawberries + cream

petit fours + chocolates by chef jacques torres

far niente, dolce, late harvest, white, napa valley, 2021

the cellar

wine cellar dinner with chef marco pierre white
and winemakers matt steel of sea smoke

+ antonia huneeus of quintessa

friday, may 1st 2026


