
An Evening with caymus & family  
THURSDAY, MAY 22 2025

First
HEIRLOOM TOMATO TARTARE  

Trio Tomatoes, Basil, Sourdough Bread 
Emmolo, Sauvignon Blanc, California, 2023

Second
CIOPPINO 

Mussels, Shrimp, Dungeness Crab & Scallops
Mer Soleil, Chardonnay Reserve, Monterey County, 2023

Third
BRAISED SHORT RIB PAPPARDELLE

Horseradish Gremolata, Aged Balsamic, Parmesan
Caymus, Red Blend The Walking Fool, Suisun Valley 2022

Fourth
SANTA MARIA TRI TIP 

Charred Chicory, Apple Horseradish, Bordelaise
Caymus, Cabernet Sauvignon, California, 2022

Fifth
ROCKY ROAD TART 

Marshmallow Meringue, Chocolate Custard, Farmers Market Cherries
Caymus, Cabernet Sauvignon 5oth anniversary, Napa Valley 2022

Executive Chef Gabriel Pulido Lead Sommelier Julia Djaoui

250 PER GUEST
* Tax & Gratuity Not Included


