
 

Wine Pairings 

 

 

ChandonChandonChandonChandon Blanc de Noirs Blanc de Noirs Blanc de Noirs Blanc de Noirs    

California 

5 /10 

    
“J” Cuvee 20“J” Cuvee 20“J” Cuvee 20“J” Cuvee 20    

Russian River Valley, NV  

7 / 14 

 
PiperPiperPiperPiper----Heidsieck Brut, NVHeidsieck Brut, NVHeidsieck Brut, NVHeidsieck Brut, NV            

8 / 16 

 

 

 

 

 

 

 

Taz Pinot Gris Taz Pinot Gris Taz Pinot Gris Taz Pinot Gris     

Santa Barbara, 2008 
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Sofia Riesling Sofia Riesling Sofia Riesling Sofia Riesling     

Monterey County, 2008 

5 / 10 

 
GrothGrothGrothGroth Sauvignon Bla Sauvignon Bla Sauvignon Bla Sauvignon Blancncncnc    

Napa, 2008  

5 / 10 

 

 

 

 

 
 

ArrowoodArrowoodArrowoodArrowood    Viognier Viognier Viognier Viognier     

Russian River, 2006 

6 / 12 

 
CakebCakebCakebCakebreadreadreadread Chardonnay Chardonnay Chardonnay Chardonnay 

Napa, 2008  

8 / 16 

    

    

Blancaneaux Blancaneaux Blancaneaux Blancaneaux WWWWhitehitehitehite Meritage  Meritage  Meritage  Meritage     

Rutherford, 2007  

9 / 18 
    

 

 

 

Sparklers 

 

 

Chilled HogChilled HogChilled HogChilled Hog    Island OystersIsland OystersIsland OystersIsland Oysters    

saffron mignonette & lime cocktail sauce 

14/27 

 
Dungeness Crab CakeDungeness Crab CakeDungeness Crab CakeDungeness Crab Cake    

whole grain mustard, shaved celery & radish salad 

14/27 

    
Smoked SalmonSmoked SalmonSmoked SalmonSmoked Salmon    “F“F“F“Flatbread”latbread”latbread”latbread”    

chives, california osetra caviar & crème fraiche 

13/26 

 
 
 

Light & Fruity Whites 

 
 

Sonoma Goat CheeseSonoma Goat CheeseSonoma Goat CheeseSonoma Goat Cheese----Potato TerrinePotato TerrinePotato TerrinePotato Terrine 

baby beets & aged balsamic syrup 

9/17 

 

Pacific Striped BassPacific Striped BassPacific Striped BassPacific Striped Bass    

quinoa, currants, toasted  pine nuts   

& citrus infused oil  

13/25 

    
    Castroville ArtichokeCastroville ArtichokeCastroville ArtichokeCastroville Artichoke    SoupSoupSoupSoup    

crispy prosciutto & roasted tomatoes 

7/12 

 
 

 

Full Bodied Whites 

 

 

The “Wedge”The “Wedge”The “Wedge”The “Wedge”    

baby iceberg, creamy point reyes blue cheese dressing, 

heirloom apples & north beach pancetta 

8/14 

  
HandHandHandHand    ---- Made Lobster Ravioli Made Lobster Ravioli Made Lobster Ravioli Made Lobster Ravioli    

shaved pecorino & garden chives 

12/24 

 
Seared Sea ScallopsSeared Sea ScallopsSeared Sea ScallopsSeared Sea Scallops 

celery root-yukon gold potato puree & truffle “nage” 

15/28 

 

 

 

Meritage offers “Farm to Table” cuisine 

with a focus on seasonal flavors. 

We present our creations in small & large plate format 

paired with specific wine characteristics. 

       Enjoy! 

A gratuity of 18% will be added to parties of 8 or more 



Light Reds 

    

    

Ahi Tuna TartareAhi Tuna TartareAhi Tuna TartareAhi Tuna Tartare    

“crispy rice”, marinated cucumbers, sesame & ginger 

13/25 

 

Butternut Squash & Chestnut RavioliButternut Squash & Chestnut RavioliButternut Squash & Chestnut RavioliButternut Squash & Chestnut Ravioli    

half moon bay vegetables, parmigiano - reggiano cheese 

12/22 

    

 Bay Area “Cioppino” Bay Area “Cioppino” Bay Area “Cioppino” Bay Area “Cioppino”  

shrimp, crab, lobster, mussel, clam, salmon, bass 

 calamari, baby fennel, grilled bread & red pepper aioli 

17/33 
 

 
 

Spicy & Earthy Reds    

    

    

AtlantiAtlantiAtlantiAtlantic c c c SalmonSalmonSalmonSalmon    

horseradish crust, candied beets & sorrel coulis 

12/22    

    
Cider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork BellyCider Braised Kurobuta Pork Belly    

brussel sprouts, black eyed peas & pickled onions 

11/19 

 

 Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken Fulton Valley Farms Organic Chicken 

spicy broccoli rabe, sicilian currants  

& toasted pine nuts 

12/22 

 

    
Full Bodied Reds 

    

    
    Red Bluff Red Bluff Red Bluff Red Bluff Braised Braised Braised Braised Short RibsShort RibsShort RibsShort Ribs “Pot au Feu” “Pot au Feu” “Pot au Feu” “Pot au Feu”    

roasted winter vegetables  

16/32 

 

    Roasted Millbrook Venison LoinRoasted Millbrook Venison LoinRoasted Millbrook Venison LoinRoasted Millbrook Venison Loin    

a puree of sweet potato, glazed turnips, “crispy parsnips” 

 & black truffle sauce 

18/36 

 

GrilledGrilledGrilledGrilled    Filet Mignon “Rossini”Filet Mignon “Rossini”Filet Mignon “Rossini”Filet Mignon “Rossini”    

hudson valley foie gras, red wine reduction 

19/37 

 

 

 

Wine Pairings 

 

    

Renwood Barbera Renwood Barbera Renwood Barbera Renwood Barbera     

Sierra Foothills, 2006 
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Curtis Heritage Cuvee Curtis Heritage Cuvee Curtis Heritage Cuvee Curtis Heritage Cuvee     

Santa Barbara, 2005 

5 / 10 

 
Calera PinotCalera PinotCalera PinotCalera Pinot    

Central Coast, 2007 

6 /12 
 

 

 

 

 

 
 

 

 

BenBenBenBenziziziziger Syrahger Syrahger Syrahger Syrah    

North Coast, 2005 

4 / 8 

 
David Bruce Petite SyrahDavid Bruce Petite SyrahDavid Bruce Petite SyrahDavid Bruce Petite Syrah    

Central Coast, 2006 

6 / 12 

    
Frogs Leap ZinfandelFrogs Leap ZinfandelFrogs Leap ZinfandelFrogs Leap Zinfandel    

Napa, 2007 

6 / 12 
 
 

 
 

    
    

    

    

Twomey MerlotTwomey MerlotTwomey MerlotTwomey Merlot    

Napa, 2005 

8 / 16 

    

Cliff Lede Cabernet Cliff Lede Cabernet Cliff Lede Cabernet Cliff Lede Cabernet     

Stags Leap, 2006    

9 / 18 

 
 
    

Cain Concept Red MeritageCain Concept Red MeritageCain Concept Red MeritageCain Concept Red Meritage    

Napa, 2005 

9/ 18

                      

 

Executive Chef 

   Josh Thomsen 


