TRINCHERO

W&/ slales
"Trinchero Family Traditions”

HORS D'OEUVRES

Watermelon Salad
Heirloom Tomato, Lavender, Opal Basil

Bieler Pere et Fils, Rose, Bandol

SMALL PLATE

Striped Bass Ceviche
Yuzu, Cucumber, Grapefruit, Bell Pepper
Broth, Duck Skin

Trinchero, "Mary's Vineyard" Sauvignon
Blanc, Napa Valley

SMALL PLATE

Diver Scallops
Vanilla Corn Pudding, Pickled Peach,
Sorrel, Hazelnut

Neyers, Chardonnay, Cameros

SMALL PLATE

Ricotta Gnudi
Pheasant Leg, Cubanelle Peppers,
Cippolini, Apple Blossom
Bravium, Pinot Noir, Anderson
Valley

MAIN COURSE

Braised Lamb Ragout
Castle Valley Grits, Pistachio
Gremolata

Trinchero, "Mario's" Cabernet
Sauvignon, Napa Valley

CHEESE
local Artisan Cheese Plate
NGRS Red Blethd, Nap@PFValley



