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2 0 2 1  PIN O T  BL A N C  
RA M ’S G A T E  EST A T E  

Paired with 
Hamachi Tartare 

Pickled shallot | truffle soy calamansi glaze |  
 garlic oil | avocado puree | micro cilantro 

 
 

2 0 1 9  C H A RD O N N A Y 
H YD E  V IN EYA RD  

Paired with 
Burrata Salad 

Squash blossom pesto | balsamic caviar | 
tomato pearls | basil | mustard frill  

 
 

2 0 1 9  C H A RD O N N A Y 
EL D IA BLO  V IN E YA RD  

Paired with 
Spring Onion and Squid Ink Pasta 

Sous vide egg | summer squash | scallion oil 
tamari | crispy shallots  

 
 

2 0 1 9  PIN O T  N O IR 
G A P’S C RO W N  V IN EYA RD  

Paired with 
Mushroom Miso Quinoa Risotto 
Portobello tempura | coconut “butter”  

 
 

2 0 1 9  PIN O T  N O IR 
BU SH  C R ISPO  V IN EYA RD  

Paired with 
Lemongrass Infused Pork Tenderloin 

Purple potato and plantain hash |  
smoked apricot chutney | sunflower sprouts 

 
 

 
 
 

 


