
f lower  v i n e y a rds  
w i n e  d i n n er

f e b r u a r y  2 6  t h ,  2 0 2 5

 

zensai 
rosé, flowers, sonoma coast, ca 2023

 
uni toast
milk bread, brown butter, truffle, yuzu

first course 
chardonnay, flowers, sonoma coast, ca 2023

dry aged ceviche 
kanpachi, ora king salmon,  

bluefin tuna, wakamomo
tako kushiyaki

yuzu, smoky ume

second course 
chardonnay, flowers ‘camp meeting ridge,’ 
sonoma coast, ca 2023

sushi moriawase
kegani, o-toro, kinmedai, shima aji, anago

third course
pinot noir, flowers, sonoma coast, ca 2022

ocean trout
tomato kimchi, tosazu, crispy kale

king crab 
ponzu butter, lime

fourth course 
pinot noir, flowers ‘seaview ridge,’ sonoma 
coast, ca 2022

48 hour shortrib
sichuan poivre sauce, asparagus
okinawan sweet potato
shiso butter, crispy garlic

dessert
junmai daiginjo, makoto private label

hojicha parfait
cashew praline


