Family Style Menu

Four-course Dinner: 99
Wine Pairing: 49
Wine Pairing “Reserve”: 79

8- raw or undercooked protein
(gf) gluten-free or adjustment available
(v) vegetarian or adjustment available

BITES / First Course

griner veltliner, ALFARO FAMILY, la playita, santa cruz mountains
reserve: sparkling, chardonnay /pinot noir, ROEDERER, andersen valley

® brioche — butter, sprats, pepitas
® grenki — rye bread, herring, sour apple candy, pickled red onion
e pommes dauphine (v) — dill mayo
® potato pie tees — chicken liver mousse, black currant
ADD ONS:
sparkling, chardonnay /pinot noir, ROEDERER, andersen valley
> brioche — butter, sprats, pepitas 12
> 1 oz Tsar Nicoulai smoked trout roe — buckwheat blini, butter, dill 30
> 1 oz Tsar Nicoulai white sturgeon caviar 130
> 1 oz Tsar Nicoulai golden osetra caviar — mini potato pancakes, créme fraiche, egg, red onion 180

APPETIZER / Second Course
orange, pinot blanc/gris, UNION SACRE, central coast
reserve: vignier, PRIDE MOUNTAIN, sonoma-napa

o wild arugula salad (gf) (v) — baby fennel, satsuma, walnuts, beetroot chips, soy and mirin

® dranik (gf) — acme smoked salmon, garlic sour cream, crispy garlic, herbs
> add 1 oz of Tsar Nicoulai salmon roe (20)

MAIN / Third Course
syrah, MORGAN “G17”, santa lucia highlands, monterey
chardonnay, HARTFORD FAMILY “Hartford Court”, russian river valley
reserve: zinfandel, CARLISLE, papera ranch, sonoma
reserve: chardonnay, LIQUID FARM “White Hill”, sta. rita hills

winter squash and sage ravioli (gf) (v) — chanterelles, miso butter, dill rye bread crumble
beetroot patties (v) — potato pure, bok choy, parmesan
wild AK halibut -9 (gf) — duo of cauliflowers, broccolini, pearl onion, miso hollandaise

binchotan grilled Snake River Farms wagyu flat iron 8- (gf) — celery and potato fall ‘shepherd’s pie’,
baby turnips and apples, sauce robert

CHEF’S DESERTS / Fourth Course
late harvest, sauvignon blanc, BODKIN, lake 15
port “vintage” style, RODNEY STRONG “A True Gentleman's Port”
reserve: port “lbv” style, QUINTA CRUZ “Rabelo”
® vanilla ice cream (gf) (v) — seasonal fruits, pine cone
® apple cake (gf) (v) — white chocolate, ginger, shortbread crumble
® basque dark chocolate cheesecake (v) — seasonal fruits, sea buckthorn


https://vintusny.com/wp-content/uploads/2023/02/Iron-Horse-Wedding-Cuvee-2019-Tech-Sheet.pdf
https://vintusny.com/wp-content/uploads/2023/02/Iron-Horse-Wedding-Cuvee-2019-Tech-Sheet.pdf

NON-ALCOHOLIC

OLIPOP SODA cherry cola/cream
TAHOE ARTESIAN WATER sparkling /still

APERITIF

LO-Fl APERITIFS sweet vermouth
ROCKWELL extra dry
ROCKWELL classic sweet
ROCKWELL native amber

SPARKLING
2023 ancestral, albarino, CATCH & RELEASE “Swim Good”, lodi
2021 charmant, sauvignon blanc, BODKIN, lake
2019 traditional, pinot noir/chardonnay, IRON HORSE “Wedding Cuvée”
2020 traditional, chardonnay, SCHRAMSBERG “Blanc de Blancs”, north coast

N.V. traditional, chardonnay /pinot noir, ROEDERER, andersen valley

WHITE
2023 albarifio, HILL FAMILY ESTATE, carneros
2023 arinto, LA MAREA “Cachudo”, pierce ranch, san antonio valley
2022 chenin blanc, APERTURE, clarksburg
2022 chardonnay, HARTFORD FAMILY “Hartford Court”, russian river valley
2023 chardonnay, HENDRY “Unoaked”, napa
2022 chardonnay, LIQUID FARM “White Hill”, sta. rita hills
2022 chardonnay, THREE STICKS, durell vineyard, sonoma coast
2023 edelzwicker (off-dry), NAVARRO VINEYARDS, mendocino
2021 gewiirztraminer (dry), CLAIBORNE & CHURCHILL, monterey
2022 griner veltliner, ALFARO FAMILY, la playita, santa cruz mountains
2023 malvasia/riesling/gewiirztraminer, COPAIN “Daybreak”, sonoma
2021 marsanne/roussanne, VILLEIN, alder springs, mendocino
2021 pinot gris, ASSIDUOUS, santa cruz mountains
2022 ribolla gialla/tocai frivlano/chardonnay, MASSICAN “Annia”, napa
2020 riesling (dry), ACCENTI, fountaingrove district, sonoma
2023 riesling/chardonnay, STIRM “Calcite”, cienega valley
2022 sauvignon blanc, CADRE “Stone Blossom”, edna valley
2023 sauvignon blanc, FROG'’S LEAP, napa
2023 viognier, PRIDE MOUNTAIN, sonoma-napa

ORANGE
2023 pinot blanc/gris, UNION SACRE, central coast
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KALLY “Golden Sparkler” wine 1
RATION ALE Hazy IPA beer

BEER

BRIX “Blind Corner” American Black Lager [Oakland]
CELLARMAKER "West Coast IPA is Dead” IPA [Oakland]
CELLARMAKER "Wreather Madness” Spiced Ale [Oakland]
KERN RIVER BREWING COMPANY “Kern Lite” [Kernville]
TEMESCAL "Hazy” Juicy Hazy IPA [Oakland]
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ROSE
2023 grenache/mourvedre, TABLAS CREEK “Patelin de Tablas”, paso robles
2023 pinot noir, LUCY, santa lucia highlands, monterey

RED
2022 barbera, BIRDHORSE, shake ridge ranch, amador
2022 carignan, ACCENTI “Village”, mendocino
2022 cabernet/merlot, CHAPPELLET “Mountain Cuvée”, napa-sonoma
2020 cabernet sauvignon, ECO TERRENO, alexander valley, sonoma
2015 cabernet sauvignon, GROTH, oakville, napa [magnum, 1.5L]
2018 cabernet sauvignon, HAMEL “Pamelita Reserve”, sonoma valley
2018 cabernet sauvignon, LAWER, napa
2010 cabernet sauvignon, MERRYVALE “Profile” napa
2021 cabernet sauvignon, RIDGE, estate, santa cruz mountains
2014 cabernet sauvignon, RIDGE, montebello, santa cruz mountains
2021 cabernet sauvignon, TREFETHEN, oak knoll district, napa
2022 grenache, SANTA CRUZ MOUNTAIN VINEYARD, hook, monterey
2022 malbec, ASSIDUOUS, santa cruz mountains
2020 nebbiolo, GIORNATA, luna matta vineyard, adelaide, paso robles
2021 petite sirah, ROBERT BIALE “Royal Punishers”, napa
2021 pinot noir, CROSSBARN, sonoma coast
2020 pinot noir, EDEN RIFT “Valliant”, central coast
2021 pinot noir, HIRSCH “San Andreas Fault’, sonoma coast
2023 pinot noir, REEVE “Ya Moon”, stroh vineyard, potter valley, mendocino
2023 pinot noir, STIRM, gularte vineyard, monterey
2014 syrah, CARLISLE, papa’s block, russian river valley, sonoma
2021 syrah, MORGAN “G17”, santa lucia highlands, monterey
2022 zinfandel, BEDROCK “Old Vine”, california
2022 zinfandel, BROWN ESTATE, napa
2021 zinfandel, CARLISLE, papera ranch, sonoma

2022 zinfandel, RIDGE, geyserville, alexander valley, sonoma
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