
FIRST

HAMACHI DUO
chilled crudo: sunchoke purée, hazelnut, caviar

mesquite grilled kama: lemon butter, cauliflower, thyme
PLUMPJACK RESERVE CHARDONNAY 2023 - ODETTE RESERVE CHARDONNAY 2023 

SECOND

DUCK CONFIT MEZZALUNA
chestnuts, gruyère, foie gras emulsion

PLUMPJACK MERLOT 2022

THIRD

mishima flat iron: brussels sprouts, pommes purée, king crab béarnaise
korean style shortrib: buttermilk polenta, crispy shallot, peppercorn jus
PLUMPJACK CABERNET SAUVIGNON 2021 - ADAPTATION CABERNET SAUVIGNON 2019

FOURTH

 DARK CHOCOLATE OPERA CAKE
almond sponge, grand marnier, espresso buttercream

ADAPTATION PETITE SIRAH 2023

A M I C H A E L M I N A R E STAU R A N T

plumpjack, cade, odette, and adaptation represent a collective 
of napa valley estates, unified by innovation, integrity, and a 

commitment to crafting wines that honor both land and legacy

PLUMPJACK


