
TOMATO-BASIL  PASTA 

WITH CREAMY BURRATA 

Ziti pasta simmered in tomato sauce 
& topped with fresh basil
2022 Hearst Ranch Proprietors’ Reserve “The Point” 

SHRIMP BRUSCHETTA

Grilled french baguette with olive oil, touch of 
balsamic reduction & topped with manchego cheese
2022 Robert Hall Meritage 

SEARED F ILET  MIGNON

Finished in a brandy-infused peppercorn shallot sauce,
accompanied with parmesan-crusted smashed 
fingerling potatoes and roasted broccolini
2022 JUSTIN Savant

HOUSE -MADE CHOCOLATE  

BRIE  CHEESECAKE

Curated by our executive chefs & topped 
off with a blackberry sauce
2022 J. Lohr Cuvée St. E

C a v a l i e r  O c e a n f r o n t  R e s o r t  
B l e n d f e s t  Wi n e m a ke r ’ s  D i n n e r
F r i d a y,  Fe b u a r y  2 0  2 0 2 6  | 6 p m  t o  9 p m  t h


