
Potato-Crusted Halibut | Blistered Currant Tomatoes

Preserved Lemon Beurre Blanc

 WALT Sonoma Coast Chardonnay 2023

“Golden Harvest”

Butter-Poached Lobster Arancini | Sweet Pea Purée

Winery-Exclusive Sparkling Selection

“A Sparkling Beginning”

Hamachi Crudo | Mango-Coconut Purée | Chili Crisp Pickled Orange | Micro Cilantro

HALL Sauvignon Blanc 2024

“Sunlit Shores”

Duck Confit & Wild Mushroom Empanada

Sweet Potato & Duck Bacon Hash | Chimichurri Aioli

WALT Blue Jay Pinot Noir, Anderson Valley 2023

“Flight of the Blue Jay”

Block Cut Strip | Pommes Puree | Bourbon Truffle Demi

Buttered Baby Wax Beans

Kathryn Hall Cab 2021, 2022, 2023 

“The Hallmark Collection”

Mocha Mousse | Whipped Cream | Raspberry 

Marcona Almonds

Coffee Service

“The Sweet Finish”

Featured Speaker

Mike Reynolds

President, HALL Wines

AN EVENING WITH 
HALL & WALT

Executive Chef

 Dave Foegley
Sous Chef

Levi English


	AN EVENING WITH
	HALL & WALT
	“A Sparkling Beginning”
	“Sunlit Shores”
	“Golden Harvest”
	“Flight of the Blue Jay”
	“The Hallmark Collection”
	“The Sweet Finish”


