
Social Spotlight...Social Spotlight...Social Spotlight...

Winemaker’s Dinner
$130++/person 

Featuring 

           & Chef’s Tasting Menu
              5 courses 

Reserve your seat on OpenTable or
call us at (650) 728-1600! 

Experience starts at 6 pm

Wine Wednesday
May 27

   Fifth
Chicha Donut   chicha morada filled donut
Pairing -  Mosto Verde Pisco, Bodega San Martin, Ica - Peru

  First
Moonlight Clams  razor clams, agrumato oil, aji amarillo relish

Wine Pairing - Sauvignon Blanc Priest Ranch Napa - Ca, 2024

   Second
Alcachofa  grilled artichoke heart, rocoto demi glaze
 

Wine Pairing - Rose of Syrah, Priest Ranch, Napa - Ca, 2024

Third
Pato Confitado  shredded duck confit, green onion, mushroom, batard
crostini, rocoto cherry reduction
Wine Pairing - Cabernet Sauvignon, Priest Ranch, Napa - Ca, 2022

  Fourth
Lobster al Higo  panca poached then grilled lobster tail, panca-
butter fig reduction 
Wine Pairing - Bordeaux Blend, Priest Ranch, Napa - Ca, 2022

 
Five Course Wine Paired Menu

May 27, 2026

Special Giveaway

2 tickets to visit Priest

Ranch in Napa Valley!
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