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Farm-to-Table Experience
Chef’s Five-Course Menu & Pairing

2022 Jackson Estate Camelot Highlands Chardonnay
Santa Maria Valley, Santa Barbara County

Farmer T’s Lettuce Mix,

Dry Creek Peach, Elderflower Vinaigrette, Mt. Eitan Feta, Dukkah Spice

2022 Jackson Estate Panorama Pinot Noir
Santa Lucia Highlands, Monterey County

Tombo Tuna “Nicoise”,

Smoked Tomato Olive Relish, Haricot Vert, Confit Potato

2022 Jackson Estate Santa Barbara Syrah
Alisos Hills, Santa Barbara County
Snake River Farms Bavette Steak,

Grilled Vegetables, Crispy Grits, Tomato Chutney

2021 Jackson Estate Poet’s Peak Cabernet Sauvignon
Pine Mountain, Sonoma County
Pt. Reyes Gouda Mousse,

Plum Hazelnut Conserva, Cocoa Nib Crumble

2022 Late Harvest Chardonnay
Arroyo Seco, Monterey County
Pistachio Chiffon,

Greek Yogurt Cremeux, Estate Strawberry, Balsamic Pearls

~Canelés de Bordeaux~



