
FORUM

$150 per  per son . $ 9 0  per  ch i ld (age s  4- 12)  
estate  wine  pa ir ing $95estate  wine  pa ir ing $95  

f i r s t  c o u r s e  
(choice of one) 

Persimmon Salad 
Winter greens, spicy candied pecans, Sonoma goat cheese, pomegranate vinaigrette 

Ricotta Gnocchi 
Porcini foam, crispy prosciutto 
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s e c o n d  c o u r s e  
(choice of one) 

Seared Squab 
Nutmeg butternut squash purée, huckleberry sauce 

Lobster Risotto                                    
Herb mascarpone, winter truffle 
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ma i n  c o u r s e 
(choice of one) 

Black Angus Ribeye 
Braised winter greens, potato gratin, honeyed carrots, Cabernet sauce 

Seared Striped Bass 
  Estate olive oil Yukon potato purée, mini Farm vegetables, Meyer lemon caper sauce 
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d e s s e r t  
Eggnog Mousse 

Gingerbread gâteau, caramel cremeux, candied orange 
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