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happellet
WINE DINNER MENU

HAMACHI CRUDO

Cucumber fennel salad, Asian pear, Quince gremolata,
Meyer lemon oil

2025 SIGNATURE CHENIN BLANC - NAPA VALLEY

POACHED LOBSTER

Caramelized peaches, Wakame, Vanilla dashi foam,
Nasturtium

2028 Grower Collection Chardonnay-Sangiacomo Vineyard, Carneros
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WAGYU FLAT IRON

Sunchoke puree, Black garlic paste, Chanterelle mushroom:s,
Hazelnut crumble

2022 Signature Cabernet Sauvignon-Napa Valley
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BISON STRIP LOIN

Blackberry duchess potato, Grilled salsify, Rosemary black
currant jus

2022 Pritchard Hill Cabernet Sauvignon
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CHERRY CREMEUX

DARK CHOCOLATE GANACHE, CHERRY CHOCOLATE MOUSSE, COCOA NIB,
AMARENA CHERRY ENCAPSULATIONS
2022 Napa Valley Merlot
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