
RIDGE VINEYARDS X GREY SALT
november 10, 2016

PASSED HORS D’OEUVRES

mozzarella fritter

lucien albrecht, brut nv, cremant d’alsace sparkling

FIRST COURSE

smoked trout terrine
cucumber, green apple 

crème fraîche + rosemary

ridge estate chardonnay 2014

SECOND COURSE

butternut squash ravioli
brown butter sage, chestnuts + parmesan

ridge ponzo zinfandel 2014

ridge pagani zinfandel 2014

THIRD COURSE

grilled short rib
celery root purée, brussels sprouts + blue cheese

ridge geyserville zinfandel 2007

ridge lytton springs  zinfandel 2008

DESSERT

warm bread pudding
cinnamon + cream cheese ice cream


