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COURSE ONE

NICASIO VALLEY FOGGY MORNING CHEESE
Local apple mostarda, toasted walnut, and focaccia toast

COURSE TWO

COURSE THREE

STEMPLE CREEK FARMS BEEF STRIP LOIN
Crispy polenta, roasted cipollini onion, grilled broccolini, rosemary bordelaise

68 per person
Price includes wine pairings.

Wine Pairing
Francis Coppola Signature Collection Brut Cuvée, non-vintage

Wine Pairing
Francis Coppola Reserve Chardonnay, 2023

Wine Pairing
�e Wines of Francis Coppola Primitivo, 2024

CAVATELLI PASTA
Cauli�ower-leek crema, Pecorino Romano, verjus, chive

   

FRANCIS FORD COPPOLA WINERY

francisfordcoppolawinery.com

STAGIONE

Please inform your server of any food allergies or dietary accommodations. Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness.


