
Winemaker’s Dinner
Saturday, February 15

Celebrating 25 Years of ONYX

WILD SALMON TAR TARWILD SALMON TAR TAR
Ginger p ickled cucumber ,  avocado,  house-made tap ioca crisp

Fir s t

Pai r ed  wi th  2021 Signature  Se r i e s  Roussanne

CITRUS-MARINATED BEETSCITRUS-MARINATED BEETS
With cashew cream

Second

Pai r ed  wi th  2022 Signature  Se r i e s  J im’s  Chardonnay

CAST IRON FRENCH ONIONCAST IRON FRENCH ONION
Chardonnay bread crost ini ,  toasted gruyére

Third

Duel  Pa i r ing :  2004 ONYX w/ chee se ,  2005 ONYX w/o chee se

PAN-SEARED DUCK BREASTPAN-SEARED DUCK BREAST
Blackberry gastrique ,  cauliflower purée ,  

oven-roasted grapes ,  maple brown sugar glazed carrots

Fourth

Pai r ed  wi th  2010 ONYX

Intermezzo
WATERMELON SASHIMIWATERMELON SASHIMI

Blood orange pearls ,  g inger & cucumber mousse

Sixth
COFFEE-BRAISED SHORT RIBSCOFFEE-BRAISED SHORT RIBS

ONYX demi glace ,  house-made gnocchi
Pai r ed  wi th  2021 ONYX - New Release

Seventh
ARTISAN CHEESE TRIOARTISAN CHEESE TRIO

Manchego,  Brie ,  Red Wine Parmesan,  
with blueberry ,  mandarin ,  and raspberry coulis

Pai r ed  wi th  2006 Signature  Se r i e s  Mer lo t

Final
TART RASPBERRY PLASIR SUCRETART RASPBERRY PLASIR SUCRE

Chocolate sponge ,  raspberry cremeux ,  dark chocolate 
matcha ganache ,  apricot jam ,  orange-raspberry coulis ,  

chocolate wafer crumble
Pai r ed  wi th  2006 Signature  Se r i e s  For t e  Cabe rne t

P R E S E N T E D  B Y Chef Sorrentino


