
amuse bouche
FLAT BREAD
goat cheese, mushrooms

soter vineyard ‘planet oregon’
sparkling rose of pinot nior
willamette valley, oregon 2023

i.  f irst
BIG GLORY BAY SALMON
whole grain mustard beurre blanc,
crispy cabbage, radish 

long shadows vintners ‘cymbal’
sauvignon blanc
colombia valley, washington 2023

ii.  second
APPLE CIDER BRAISED PORK BELLY
yukon potato puree, mango relish

cristom vineyards estate
chardonnay
eola amity hills, willamette valley, oregon 2022

iii.  third
HERB PAN ROASTED NEW YORK STEAK
gorgonzola risotto, arugula, applewood bacon

failla oregon
pinot noir
willamette valley, oregon 2022

alexana winery ‘mosaic’
pinot noir
dundee hills, willamette valley, oregon 2023

iv. dessert
by pastry chef cainan sabey

MANOA HONEY BASQUE CHEESECAKE
manoa chocolatye tea syrup, cinnamon crisp,
macadamia nut brittle, kona coffee ice cream,
tahitian vanilla bean whipped cream

pacific northwest
wine ovation dinner

tuesday, may 27, 2025

by chef ron de guzman
wines presented by sky cameron


