
Caymus wine dinner

September 24, 2026

C1 

Amuse Bouche

Heirloom Tomato Croustade
Feta | Kalamata Olive | Za’atar

White Blend, Conundrum, CA, 2024

C2

High Summer Melon &  
Primeur Sturia Caviar
Speck | Balsamico of Monticello | Chile Crisp

Sauvignon Blanc, Emmolo,  
North Coast, CA, 2025

C3 

Seared Hokkaido Scallop
Corn Velouté | Blue Lake Bean |  
Tomato Conserva 

Red Blend, The Walking Fool,  
Suisun Valley, CA, 2024

C4 

Cherry Smoked 
Domestic Wagyu Picanha
Manchamanteles | Preserved Jimmy Nardellos | 
Grilled Oyster Mushrooms

Cabernet Sauvignon, Caymus,  
Napa Valley, CA, 2023 

C5

Chocolate & Asian Pear
Crémeux | Florentine | Pepitas

Cabernet Sauvignon, Special Selection,  
Napa Valley, CA, 2020

Menu curated by

Executive Chef Goran Basarov


