
 

RECEPTION 

 

Mushroom Consommé   D 

Tsar Nicoulai Caviar Tartelette   E, F, G  

Tuna Escabèche   F  

 

W I L D   M U S H R O O M   T A R T A R E   D, G 

Marinated Shallots | Porcini Emulsion | Chive Oil | Acme Sourdough  

 

H O K K A I D O   S C A L L O P S   D, SF 

Celery Mousseline | King Trumpet Mushrooms | Black Truffle Jus 

 

R O S E W O O D   R A N C H   P R I M E   R I B E Y E   D  

Red Wine Gastrique | Pickled Mustard Seeds | Romanesco | Watercress  

 

F I G   D, E, G 

Chamomile Cake | Marshall's Bay Honey | Spiced Pear Sorbet 
 

 

MIGNARDISES  

 

Tasting Menu + Wine Pairing  

$350 per person + 20% Service Charge 

 

 

 

Contains: (D) Dairy, (E) Egg, (F) Fish, (G) Gluten, (N) Nuts, (P) Peanuts, (SF) Shellfish, (TN) Tree Nut, (S) Soy, (SS) Sesame Navio proudly 

partners with local farmers, ranchers and fishermen to craft our menus. All seafood is exclusively sourced from sustainable sources, and is 

supported by The Seafood Watch’s Unparalleled Global Standard for Sustainable and Responsible Seafood Sourcing Practices. 

 

 

 



 

Time to Celebrate!  

 

The 50th Anniversary of the Judgment of Paris 

 

An Extraordinary Wine Dinner at Navio 

Join us for an unforgettable evening commemorating the 50th Anniversary of the Judgment of 

Paris, the landmark event that forever changed the world's perception of California wine. 

Through a curated selection of iconic wines from Château Montelena and Stag's Leap Wine 

Cellars, we honor the visionaries, vintners, and wines that established Napa Valley among the 

world's finest wine regions. 

 

 

RECEPTION 

🥂 Château Montelena Blanc de Blanc 2023 

A celebratory welcome and the perfect opening toast to fifty years of winemaking excellence. 

 

First Course 

🍷 Château Montelena Chardonnay 2023 

Fresh, vibrant, and elegantly expressive, showcasing the contemporary excellence of one of 

Napa Valley's most historic estates. 

 

Second Course 

🍷 Château Montelena Chardonnay 2018 

A beautifully evolved vintage revealing the complexity, texture, and remarkable aging potential 

that have become hallmarks of Château Montelena. 

 

Third Course 

🍷 Stag's Leap Wine Cellars S.L.V. Cabernet Sauvignon 2012 

Refined and harmonious, offering exceptional depth and elegance from the vineyard that helped 

redefine Napa Valley Cabernet Sauvignon. 

 

Fourth Course 

🍷 Stag's Leap Wine Cellars S.L.V. Cabernet Sauvignon 2007 

A rare library selection and the grand finale of the evening, celebrating the enduring legacy and 

age-worthiness of one of California's most legendary wines. 
 


