INEYARDS

WINE DINNER
June 26th 2026

Vi

RECEPTION

Tsar Nicoulai Caviar Tartelette E, F, G
Onion Consommé D

BARONS DE ROTHSCHILD, RITZ RESERVE BRUT, Reims, Champagne, France

EARLY GIRL TOMATO F
Piparra | Sorrel | Ahi Tuna

RIDGE LYTTON ESTATE ROSE, Sonoma County, California 2025

MT. LASSEN TROUT F

Fava Beans | Nantua | Alliums

RIDGE ESTATE CHARDONNAY, Santa Cruz Mountains, California 2024
RIDGE MONTE BELLO CHARDONNAY, Santa Cruz Mountains, California 2019

ROSEWOOD RANCH RIBEYE D
Boysenberries | Puntarelle Chicory | Bordelaise
RIDGE MONTE BELLO, Santa Cruz Mountains, California 2022
RIDGE MONTE BELLO, Santa Cruz Mountains, California 2015
HAZELNUT D E G TN
Dark Chocolate | Blue Bottle Coffee | Caramel
RIDGE GEYSERVILLE ESSENCE, Sonoma County, California 2020
Mignardises

Tasting Menu + Wine Pairing
$395 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.



