
    

Suggested Suggested Suggested Suggested Wine PairingsWine PairingsWine PairingsWine Pairings    
 

 

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

California, NV 

6/12 

    
Schramsberg, MirabelleSchramsberg, MirabelleSchramsberg, MirabelleSchramsberg, Mirabelle,,,, Brut Brut Brut Brut    

North Coast, NV 

6/12 

    
PiperPiperPiperPiper----Heidsieck, BrutHeidsieck, BrutHeidsieck, BrutHeidsieck, Brut    

Reims, France, NV 

9/18 

 

 

 

    
 

 

JJJJ Vineyards Vineyards Vineyards Vineyards, Pinot Gris, Pinot Gris, Pinot Gris, Pinot Gris    

Russian River, 2008 

5/10 

    
SofiaSofiaSofiaSofia, Riesling, Riesling, Riesling, Riesling    

Monterey County, 2008 

5/10 

    
Tres Sabores, Sauvignon BlancTres Sabores, Sauvignon BlancTres Sabores, Sauvignon BlancTres Sabores, Sauvignon Blanc    

Farina Vineyard,  

Sonoma Mountain, 2008 

6/12 

 

    
 

 

 

ArrowoodArrowoodArrowoodArrowood,,,,    ViognierViognierViognierViognier    

Russian River Valley, 2006 

8/16 

 

 

CakebCakebCakebCakebreadreadreadread,,,, Chardonnay Chardonnay Chardonnay Chardonnay    

Napa Valley, 2008  

9/18 

 

Rubicon Estate, Blancaneaux, Rubicon Estate, Blancaneaux, Rubicon Estate, Blancaneaux, Rubicon Estate, Blancaneaux, 

WWWWhitehitehitehite    BlendBlendBlendBlend    

Rutherford, 2007 

9/18 

 

 

 

 

 

 

 

SparklersSparklersSparklersSparklers    
 

    

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    

basil aioli, heirloom tomatoes & micro arugula 

14/27 

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

tsar nicoulai osetra caviar & crème fraiche 

13/26 

 

 

 

Light BoLight BoLight BoLight Bodieddieddieddied Whites Whites Whites Whites    
 

 

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

slow roasted coke farm’s baby beets & aged balsamic syrup 

10/17 

    
Alaskan HalibutAlaskan HalibutAlaskan HalibutAlaskan Halibut    

quinoa, currants, toasted pine nuts & citrus infused oil 

13/25 

    
Comanche CrComanche CrComanche CrComanche Creek eek eek eek Tomato “Gazpacho”Tomato “Gazpacho”Tomato “Gazpacho”Tomato “Gazpacho” Soup Soup Soup Soup    

& hass avocado  

8/14 

 

 

 

FFFFull Bodied Whitesull Bodied Whitesull Bodied Whitesull 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 

 

Sweet Summer White Corn RavioliSweet Summer White Corn RavioliSweet Summer White Corn RavioliSweet Summer White Corn Ravioli    

maine lobster & shaved truffle pecorino 

12/24 

 

Seared Sea ScallopsSeared Sea ScallopsSeared Sea ScallopsSeared Sea Scallops 

yukon gold potato puree, farmer’s market mushrooms 

& braised leeks 

15/29 

 

 

 

 
 

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. 

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



    

FruityFruityFruityFruity    RedsRedsRedsReds    
 

 

Ahi Tuna TartareAhi Tuna TartareAhi Tuna TartareAhi Tuna Tartare    

“crispy rice”, marinated cucumbers, sesame & ginger 

13/26 

 

Roasted Sonoma Breast of DuckRoasted Sonoma Breast of DuckRoasted Sonoma Breast of DuckRoasted Sonoma Breast of Duck    

toasted farro, escarole, caramelized red onion  

& frog hollow apricot  puree 

14/28 

 

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

shrimp, crab, lobster, mussel, clam, salmon, halibut 

calamari, baby fennel, grilled bread & red pepper aioli 

17/33 

 

 

 

Spicy & Spicy & Spicy & Spicy & Earthy RedsEarthy RedsEarthy RedsEarthy Reds    
 

 

Cedar Planked King SalmonCedar Planked King SalmonCedar Planked King SalmonCedar Planked King Salmon    

t & d willey farm’s eggplant ravioli & ratatouille 

12/24 

 

KurobutaKurobutaKurobutaKurobuta Pork Belly Pork Belly Pork Belly Pork Belly    

steamed buns, young papaya & hoisin sauce 

12/23 

 

Roasted Maitake MushroomRoasted Maitake MushroomRoasted Maitake MushroomRoasted Maitake Mushroom    

cauliflower in textures, indian spices & apples 

11/22 

 

 

 

Full Bodied RedsFull Bodied RedsFull Bodied RedsFull Bodied Reds    
 

 

California California California California Lamb  “TaLamb  “TaLamb  “TaLamb  “Tagine”gine”gine”gine”    

cous-cous, black mission figs, toasted almonds 

& marinated olives 

18/36 

 

Red Bluff Red Bluff Red Bluff Red Bluff Braised Braised Braised Braised Beef Beef Beef Beef Short RibsShort RibsShort RibsShort Ribs    

glazed heirloom carrots, baby turnips & pearl onions 

16/32 

 

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

hudson valley foie gras, spinach & red wine reduction 

19/38 

 

 

 

 

 

 

    

Suggested Suggested Suggested Suggested Wine PairingsWine PairingsWine PairingsWine Pairings    
 

 

Renwood, BarberaRenwood, BarberaRenwood, BarberaRenwood, Barbera    

Sierra Foothills, 2006 

5/10 

 

Burgess, GrenacheBurgess, GrenacheBurgess, GrenacheBurgess, Grenache    

Napa, 2006 

6/12 

 

    

HuschHuschHuschHusch,,,, Pinot Pinot Pinot Pinot Noir Noir Noir Noir    

Anderson Valley, 2007 

7/14 

 

 

 

 

    
 

    

BenziBenziBenziBenzigergergerger,,,, Syrah Syrah Syrah Syrah    

North Coast, 2006 

5/10 

 

David BruceDavid BruceDavid BruceDavid Bruce,,,, Petite Syrah Petite Syrah Petite Syrah Petite Syrah    

Central Coast, 2006 

6/12 

 

FrogFrogFrogFrog’’’’s Leaps Leaps Leaps Leap,,,, Zinfandel Zinfandel Zinfandel Zinfandel    

Napa Valley, 2007 

8/16 

 

 

 

    
    

    

    

TwomeyTwomeyTwomeyTwomey,,,, Merlot Merlot Merlot Merlot    

Napa Valley, 2006 

10/20 

 

    

NewtonNewtonNewtonNewton, Cabernet, Cabernet, Cabernet, Cabernet    

Napa Valley, 2006 

9/18 

 

Cain ConceptCain ConceptCain ConceptCain Concept,,,, Red Meritage Red Meritage Red Meritage Red Meritage    

Napa Valley, 2005 

9/18 

 

 

 

 

 

Executive ChefExecutive ChefExecutive ChefExecutive Chef            Chef de CuisineChef de CuisineChef de CuisineChef de Cuisine    

                                    Josh ThomsenJosh ThomsenJosh ThomsenJosh Thomsen            Manlee SiuManlee SiuManlee SiuManlee Siu    

    


