{OCEAN CUISINE}

NAVIO

HALF MOON BAY, CA

Navio Vintner Series 2015
WOMEN in WINE

Reception Hors D’oeuvres

Hawaiian Kampachi Ceviche
Finger Limes, Cilantro

Perigord Black Truffle Arancini Fritters
Aged Balsamic, Pecorino Romano

Skuna Bay Salmon Tartare
Togarashi Aioli, Taro Root Chips

NV Domaine Carneros, Brut Rosé, Carneros

Plated Dinner

Sashimi of Pacific Hamachi
Avocado “Marble”, Blood Orange
Tarragon Oil, Watercress

2014 Corra, Viognier/Muscat/Riesling, Oregon, Rouge Valley, "Tail Feathers"
Local Dungness Crab Salad

Hearts of Palm, Country Rhode Farms Pomelo
Belgian Endive Compote

2013 Yorba-Shake Ridge Vineyards, Greco do Oro, Amador County
Seared Day Boat Scallops

Textures of Granny Smith Apple, Celery
Cara Cara Orange, Hibiscus Oil

NV Cold Heaven Cellars, Viognier, Sonoma Coast
2012 Cold Heaven Cellars, Viognier, Santa Maria Valley, “Le Bon Climat”

Grilled BBQ Spiced Hawaiian Tuna and Crispy Pork Belly

lacopi Farms Cranberry Bean and Pacific Oyster Stew
Bacon and Fennel Marmalade, Black Garlic Aioli

2010 Yorba-Shake Ridge Vineyards, Barbera, Amador County
2005 Yorba-Shake Ridge Vineyards, Barbera, Amador County

48 Hour Cooked Beef Short Rib
Roasted Sunchoke Puree, Ouroboros Farms Baby Kale
Maitake Mushrooms, Crispy Shallots, Red Wine Sauce

2011 Corra, Cabernet Sauvignon, Napa Valley
2004 Corra, Cabernet Sauvignon, Napa Valley

Dessert

2013 Cold Heaven Cellars, Viognier, Late Harvest, Santa Ynez Valley



