
 

  

  

2008 Seta, Estate 

60% Semillon, 40% Sauvignon Blanc 
  

  

2008 Chardonnay, Vieilles Vignes Estate 

100% Chardonnay 
  

  

Snake River Farms Kobe Wagyu Beef Tenderloin 

Carpaccio 

Frisee, Roasted Beets, Blood Orange Supremes, and Hazel Nuts  

  

Dungeness Crab and Herbed Gnocchi 

Beurre Noisette, Confit of Meyer Lemon Zest, Roasted Pepper Foam 

  

J   K 
  

2007 Zinfandel, Luvisi Vineyard 

100% Zinfandel, Calistoga 

  

Pan Seared Rabbit Tenderloin 

Perigord Truffle-Celery Root Brulee, Micro Arugula 
  

Pan Roasted Quail with Maple-Shallot Glaze 

Roasted Cauliflower, Prosciutto and warm Red Wine Pear Sauce 

J   K 
  

 2007 Cabernet Sauvignon, Estate 

80% Cabernet Sauvignon, 12% Merlot, 8% Cabernet Franc 
  

  

 2007 Padrone, Estate 

83% Cabernet Sauvignon, 12% Merlot, 5% Cabernet Franc 

  

Fennel Pollen Crusted Snake River Farms Kurobuta 

Pork  Tenderloin 

Macedoine of Butternut Squash and Salsify, Pan Jus 
  

Snake River Farms Kobe Wagyu Beef Hangar Steak 

Roasted Rosemary-Yukon Fingerling Potatoes, House Cured Olives 

  

  

Winemakers Ray Signorello & Pierre Birebent 

  

  

Menu prepared by Executive Estate Chef Michael McMillan 

  

  

4500 Silverado Trail 

Napa Valley, California 94558 

707.255.5990 800.982.4229 

info@signorelloestate.com   www.signorelloestate.com 


