
Joseph Phelps Wine Dinner
November 14, 2023

Hors d ’oeuvres
Spiced Olives andMarcona Almonds

Chandon ‘Garden Spritz’, Argentina, NV

First Course
Slow Poached Octopus

meyer lemon, pistachio, fresh herbs, olive oil

Moet & Chandon ‘Imperial’, Champagne, NV

Second Course
CompressedWild Boar

caramelized fennel, dandelion, wild cherry, tawny port

Joseph Phelps ‘Freestone’ Pinot Noir, Sonoma Coast, 2021

Third Course
Wagyu Tri-Tip

veal cheek ragu, fondant potatoes, cippolini

Joseph Phelps Cabernet Sauvignon, Napa Valley, 2019

Fourth Course
Porcini Braised Short Rib

truffle risotto, wild mushroom, natural jus

Joseph Phelps Insignia, Napa Valley, 2019

Dessert Course
Lemon Bavarian

fresh berries

Joseph Phelps Delice, Napa Valley, 2019


