
f i r s t  c o u r s e

W E S T  C O A S T  O Y S T E R S

yuzu seaweed salad, julienne nori

Hall Sauvignon Blanc 2022 / Napa Valley

s e c o n d  c o u r s e

C O W G R I L  C R E A M E R Y
M T .  T A M  C O W ’ S  M I L K  C H E E S E

ginger & strawberry preserve, alyssum flower

Hall’s WALT Chardonnay 2020 / Sonoma Coast

t h i r d  c o u r s e

O R A N G E  G L A Z E D  D U C K  B R E A S T

smoked onion marmalade,
port wine juniper berry reduction

Hall’s WALT “La Brisa”  Pinot Noir 2021 / Sonoma Coast

f o u r t h  c o u r s e

G R I L L E D  B E E F  T E N D E R L O I N

crispy espelette smashed fingerling potatoes,
humboldt fog cream

Hall Cabernet Sauvignon 2019 / Napa Valley

f i f t h  c o u r s e

A G A V E  &  O R A N G E  C U S T A R D  T A R T

vanilla tuile, candied pistachio crust,
cinnamon powdered sugar

Hall’s BACA “Double Dutch”  Zinfandel 2021 / Paso Robles

$12o p e r p e r s o n •  p lu s  ta x,  t i c k e t s e rv i c e f e e & 20% g r at u i t y (which will be added at in-store checkout)

H A L L  W I N E  D I N N E R
Thursday, June 29th at 6:30 PM


