
Winemaker Dinner 

Featuring Medlock Ames 

N E W C O M B  S A U V I G N O N  B L A N C

HAMACHI CRUDO WITH GRAPEFRUIT, JALAPENO, ICE LETTUCE

C H A R D O N N A Y

SCALLOP WITH SAUCE OF COCONUT, FENNEL, CELERY, 
LEMONGRASS & CRAB 

RAVIOLI WITH DUCK RAGU, MUSHROOM CREAM, SMOKED DUCK 
SALT

K A T E S  &  B ’ S  C A B E R N E T

SIRLOIN WITH CHIMICHURRI, POTATOES, GREENS
 

M A L B E C


