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DUCKHORN VINEYARDS 
Fall/Winter Menu 2013 - Wine Country Casual 

 
Passed Hors d’oeuvres  
Cheese & Herb Gougères 

Laura Chenel Goat Cheese Canapés, Spiced Roasted Pecans 

Essentials Flight: Duckhorn Vineyards Napa Valley Sauvignon Blanc & Migration Anderson Valley Pinot Noir 

Enhanced Flight: Duckhorn Vineyards Sauvage Napa Valley Sauvignon Blanc & Migration Russian River Valley Pinot 

Noir 

 

 
 

Starter Course (Pre-select one choice)  
Locally Foraged Mushroom Soup, Crème Fraîche and Sherry 

Essentials Flight: Goldeneye Anderson Valley Pinot Noir  

Enhanced Flight: Goldeneye Estate Grown Anderson Valley Pinot Noir Gowan Creek Vineyard 

or 

Butter Lettuce, Walnut Vinaigrette, Blood Orange and Bellwether Farms Pepato 

Essentials Flight: Migration Russian River Valley Chardonnay  

Enhanced Fight: Migration Sonoma Coast Chardonnay Charles Heintz Vineyard 

 

 
 

Main Course (Passed Family-Style) 
Slowly Braised Niman Ranch Beef Short Ribs, Duckhorn Red Wine Sauce 

Gemelli Pasta, Rosemary Scented Béchamel and Cowgirl Creamery Wagon Wheel 

Toasted Quinoa, Sage and Honey Glazed Carrots 

Haricot Vert and Herbs de Provence Melted Onions 

Essentials Flight: Duckhorn Vineyards Napa Valley Cabernet Sauvignon 

Enhanced Flight: Duckhorn Vineyards Howell Mountain Napa Valley Cabernet Sauvignon 

 

 
 

Cheese 
Bouchon Bakery Palladin Toast, Fromage Blanc & Huckleberry Jam 

Essentials Flight: Duckhorn Vineyards Napa Valley Merlot 

Enhanced Flight: Duckhorn Vineyards Napa Valley Merlot Three Palms Vineyard 
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Sweet 
Woodhouse Chocolate, Selection of La Saison Cookies 

Coffee Service 
 
 

Chefs Natalie Niksa & Jonathan Niksa 
La Saison, Napa Valley 

 

 
 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 

 


