
amuse bouche
MUSHROOM CERTIFIED ANGUS
CHEESEBURGER

breaking bread ‘pet nat’
sparkling zinfandel
dry creek valley, sonoma, california 2024

i.  f irst
ALOUN FARMS ‘EWA SWEET’
WATERMELON SALAD
applewood bacon, goat cheese, balsamic reduction,
extra virgin olive oil, arugula

bonny doon vineyard ‘vin gris de cigare’
dry rose
central coast, california 2024

ii.  second
TWICE COOKED STICKY
BABY BACK PORK RIBS
asian black bean bbq sauce, gochugang cole slaw

selbach oster
‘kabinett halbtrocken zeltinger himmelreich’
riesling
mosel, germany 2023

iii.  third
BEEF BRISKET
bbq ‘jus’, baked beans, pickled red onions,
‘picnic’ potato salad, corn, hush puppies, truffled honey

ridge vineyard ‘three valleys’ 
red blend
sonoma county, california 2023

kokomo vineyard ‘cuvee’ 
red wine
north coast, california 2022

iv. dessert
by pastry chef cainan sabey

FROZEN CORN ON THE COB
roasted corn ice cream, swiss meringue,
macadamia nut corn cake,
mexican hot chocolate sauce

dinner - 75
wine pairing - 45

summer bbq
wine ovation dinner

tuesday, july 29, 2025

by chef ron de guzman
wines presented by sky cameron


