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“I am thrilled to be back at 
The Carneros Inn, the 
Napa Valley is the best 

place to cook in America, 
with an abundance of 
fresh produce and an 

audience who is willing to 
indulge in excellence, we 

are able to push the 
envelope on the farm-to-
table dining experience” 

says Meneghelli.  
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 Have the foie gras cleaned and in a 
blender pitcher, bring the cream up to 118 
degrees and pour over the foie gras into 
the pitcher.  
 
 Blend until smooth, it should have the 
consistency of a thick milkshake.  
 
 Pour into 2 pint containers and cover 
with plastic wrap and cool in the  
refrigerator until completely cold.  
 
 Quenelle to serve and arrange on plate. 
 
Apricots: cut in half and remove pits and 
place in jar to be pickled 
 
 Bring equal art white wine, champagne 
vinegar, and sugar to a boil and pour over 
apricots and let stand at room temperature 
until cooled and refrigerate 
 
Peaches: cut in half horizontally around 
pit. Use an apple core or a small paring 
knife and cut around the seed. Slice the 
peaches in rounds, place peaches with a 
small sprinkle of slat and a tablespoon of 
simple syrup in a vacuum bag and seal with 
a food saver machine or cryo-vac machine. 
Compress and reserve for plating 

 
Cherries to be cut in half  

 
 

 1 peach     
 1 apricot 
 4 cherries 
 Granola 
 Saba in small squeeze bottle 
 Greens cleaned 
 Sea Salt  
 Extra virgin olive oil 
 

 8 oz heavy cream 
 4 oz foie gras 
 Salt to taste 

 

This rare and enticing Late  
Harvest Sauvignon Blanc was 
made using fruit from a storied 
single vineyard in Sonoma  
County’s Knights Valley. Left to 
patiently ripen for an extra 
month, these grapes produced a 
rich, concentrated wine with  
alluring tropical aromas, pure 
sweet peach flavors and  
balancing acidity. To add  
complexity, it was aged on the 
lees for ten months in new oak.  
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 5 ears of yellow corn with husk removed. 
With 4 of the ears of corn, cut away the kernels 
and reserve in a bowl using the back of your knife 
scrape the cob to remove any of the milk in the 
cob and combine with the kernels. Thinly slice 1 
yellow onion and 1 fennel bulb and cook on very 
low heat with olive oil and salt allowing to sweat 
until completely tender and not allowing any  
color to form. When tender add the corn and 
continue to cook on low heat stirring often to 
ensure the corn is not sticking. Cook until the  
liquid has reduced and the mixture is thick, about 
30 minutes. Blend until completely smooth 
checking for seasoning. Using a hand torch,  
blister the remaining ear of corn until well 
charred on all kernels. Once finished, remove the 
kernels and lightly season with salt 
 
 Smoked spring onions: Trim the top of the 
spring onions, cut in half lengthwise and place on 
a seasoning rack with the cut side up. Season 
with salt. Place the onions in the oven with the 
temperature set at 275. Line a small sheet tray 
with aluminum foil and pile dry Applewood chips 
and light with a hand held torch. Blow out the 
flame and place in the oven, allow to smoke for 
45 minutes checking to be sure you have no 
flame, just smoking embers. Remove and let cool, 
once cooled separate the layers of onions. 
 
 Morel mushrooms: clean well with a small 
brush and trim the bottoms of the mushrooms. 
Cut the large mushrooms in half, set aside a 
whole garlic clove and some thyme sprigs for 
cooking. 
 
 Baby fennel:  trim the tops and outer layer  
then cut the fennel in half. Use a sauté pan with a 
lid, braise the fennel with vegetable stock or  
water with salt and cook on high heat with the lid 
until the fennel is tender, about 1 or 2 minutes. 
Remove from heat and let cool. Reserve some of 
the fennel fronds for garnish  
 

Heat a sauté pan on high heat with  
grapeseed oil until it reaches the smoking 
point. Season the portioned Halibut with 
salt on both sides and place gently in pan. 
Adjust heat to medium high heat. Let sear 
until you have a light brown color on the 
fish, place into a 400degree oven. Heat corn 
puree. In a small sauté pan add grapeseed 
oil on high heat and sauté the mushrooms 
until it starts to get tender and then add the 
fennel the garlic clove and some thyme 
sprigs, season with salt. Once the fennel is 
hot, remove from pan and discard the garlic 
and thyme. Remove the fish from the oven, 
it should be at medium temperature.  
Arrange on plate with the kernels and onion 
at room temperature, garnish with fennel 
fronds. 

 

Their Chardonnay grapes are 
sourced from two vineyards in 
the Napa Valley – one in Los  
Carneros and the other in St.  
Helena. The cooler Carneros site 
imparts this wine with fresh 
green apple, Bosc pear, and  
lemon zest on the nose, while the 
warmer St. Helena site lends 
some tropical and melon notes. 
The Carneros vineyard also gives 
this wine a beautiful, bright, lively 
acidity, which is balanced by the 
creamy, rich texture of the St. 
Helena fruit.  The touch of oak 
adds subtle layers to the nose 
and palate with traces of toasted 
almonds, vanilla, flint, and spice. 
By foregoing malolactic  
fermentation, we are retaining 
the bright, lively malic acid, which 
helps to accentuate the fruit on 
the palate, and gives this wine its 
balance and drive. 
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 1 yellow onion    
 1 bunch white asparagus 
 2 T whole  butter 
 2 cups heavy cream 
 
Thinly slice yellow onion and place in a sauté pan with 
the butter, a pinch of salt and cover with a lid. Trim the 
bottoms of the white asparagus and discard. Cut the 
remaining asparagus into quarters. Sweat onions on 
low heat until completely soft. Add the asparagus piec-
es and another pinch of salt and continue to sweat for 
an additional 5 minutes with the lid. Remove the lid 
and add the cream and gently simmer until the aspara-
gus is completely soft. Puree in a blender, reserving 
some of the liquid so it will not get too thin. Check for 
seasoning 

 2 Belgium Endive   
 1/8 cup honey 
 2 T sherry vinegar 
 1/4 cup heavy cream 
 
Start by removing the outer layer of leaves of the en-
dive and cut them in half lengthwise. Place on a sea-
soning rack cut side up and season generously with salt 
and let sit for 30 minutes at room temperature. Heat a 
medium sized sauté pan with grapeseed oil until it 
reaches the smoking point. Add the endive cut side 
down and reduce heat to low and cok until you have 
an even carmel color across the face of the endive. 
Add the honey and move the heat to medium, let sim-
mer until the honey is showing large bubbles, add the 
2 tablespoons of vinegar. Add the cream and simmer 
until the endive is tender, about 5 minutes 
 
Yukon potatoes are peeled and cut into uniform 
shapes and then simmered in vegetable stock and 
salt until knife tender, and then allowed to cool 
completely. For the plate they are pan roasted to 
gain a small amount of color and finished with 
chives 

 240 g rhubarb juice    
 15 g ginger juice 
 32 g grenadine 
 30 grams sugar 
 10 g red wine vinegar 
 2 stalks of rhubarb 
 
Cut rhubarb stalks into quarters. Combine remaining in-
gredients and bring to a simmer, add the rhubarb stalks 
to the liquid and simmer gently until tender, about 2 
minutes. Allow to cool in liquid, store in liquid in the re-
frigerator 
 

 

Sear the duck breast skin side down on a medium 
heat, discarding the rendered fat as you cook. Sear 
until golden brown and the fat has become thin and 
crispy. Once you have reached the rendered state of 
the duck skin, flip over to the flesh side and allow to 
rest in the pan off the heat until you have reached a 
medium rare temperature inside, about 4 minutes. 
Allow to rest for 5 minutes before slicing in half.  
Arrange on the plate. 

 

Their Syrah grapes are sourced 
from two incredible vineyards in 
the Napa Valley – Hudson in Los 
Carneros and Stagecoach on Atlas 
Peak.  These unique AVAs provide 
this wine its signature  
characteristics.  On the palate, 
the Hudson Vineyard brings 
beautiful, bright raspberries, 
black pepper, finesse, and a lively 
acid, whereas the Stagecoach 
Vineyard adds dark fruit, great 
concentration and formidable 
structure. The whole-cluster  
fermentation adds a deeper level 
of complexity mixing in a dash of 
green peppercorn and spice on 
the nose while the oak imparts a 
toasty smoke on the nose and a 
silky bittersweet chocolate to the 
finish. 
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Scotch and Soda Dessin A Floral 
Patchwork sweater  $195 |   
Scotch and Soda Denim 
Blue Ralston -  Solar  Br ight 
Regular  S l im jeans $169.00  
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Terani Couture Black flirty  
cocktail dress with ballet neck 
line, cap sleeves, petite peplum, 
and finished with an embellished 
belt by Terani Couture $297 
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Terani Couture Blush jersey e 
vening gown with branching  
embellishments that cover the cap 
sleeve, bodice, and lead onto the 
high hip. The dress is finished with 
a beaded belt and sheerly covered 
neckline. $737 
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