
Lump Crab Arancini, Salad of Endive

Lettuces, Citrus Dressing, Sumo Mandarin

2022 Farmer’s Rest, Stinson Vineyards

 

Housemade Ravioli, Sage Beurre Sauce,

Shaved Parmigiano Reggiano

2023 Rose of Tannat, Stinson Vineyards

36-Hour Duck Confit, Sautéed Broccolini,

Polenta Corn Grits, Balsamic Gastrique

2021 Petit Verdot, Stinson Vineyards

Chocolate Mousse Bombe,  Shortbread

2016 Imperialis, Stinson Vineyards

W E L C O M E  J O S E P H  &  J U L I E
J A N U A R Y  2 9 ,  2 0 2 5

W I N E  C E L L A R
D I N N E R  M E N U

T H E  I N N  A T  S T I N S O N  V I N E Y A R D S



Sautéed Broccolini, Farmhouse Cheddar,

Shaved Broccoli Salad, Pickled Pearl Onions

2022 Rosé of Tannat, Stinson Vineyards

 

Potato Fondant, Butter Poached Cod,

Chardonnay Beurre Sauce

2019 Chardonnay, Stinson Vineyards

Pork Tenderloin, Mushroom Thyme Bread

Pudding, Celery Root, Red Wine Sauce

2019 Meritage, Stinson Vineyards

Espresso Brownie, Chocolate Mousse,

Toasted Coconut, Raspberries

2016 Imperialis, Stinson Vineyards

C O N G R A T U L A T I O N S  G E N E  &  G R A C E !
M A R C H  7 ,  2 0 2 4

W I N E  C E L L A R
D I N N E R  M E N U

T H E  I N N  A T  S T I N S O N  V I N E Y A R D S



Shaved Heirloom Carrots, Saffron Yogurt,

Citrus Confit, Carrot Powder, Herbs

2021 Sugar Hollow White, Stinson Vineyards

 

Seafood Risotto, Creole Spiced Shrimp,

Beurre Sauce, Green Onions

2019 Chardonnay, Stinson Vineyards

NY Strip Steak, Sautéed Spinach, Duck Fat

Fried Potatoes, Cherry Bordelaise

2019 Meritage, Stinson Vineyards

Banana Bread Pudding, Vanilla Ice Cream,

Salted Rum Caramel, Toasted Coconut 

2018 Petit Manseng, Stinson Vineyards

H A P P Y  B I R T H D A Y  A S I A H !
M A Y  9 ,  2 0 2 4

W I N E  C E L L A R
D I N N E R  M E N U

T H E  I N N  A T  S T I N S O N  V I N E Y A R D S



Salad of Endive Lettuces, Beetroot, 

Goat Cheese, Orange Confit

2022 Farmer’s Rest, Stinson Vineyards

 

Glazed Pork Belly, Delicata Squash, Omega

Seeds, Mole Almendrado

2023 Mourvédre, Stinson Vineyards

Beef Tenderloin, Carrot Purée, Crispy

Polenta, Sautéed Broccolini, Bordelaise

2021 Petit Verdot, Stinson Vineyards

Lemon Posset, Raspberries, Dark

Chocolate Seeded Bark

2016 Imperialis, Stinson Vineyards

W E L C O M E  B R U C E  &  J A N E
O C T O B E R  2 4 ,  2 0 2 4

W I N E  C E L L A R
D I N N E R  M E N U

T H E  I N N  A T  S T I N S O N  V I N E Y A R D S



Seared Scallop, Frisée Lettuces, Lemon

Dressing, Orange Confit, Dill

2022 Rosé of Tannat, Stinson Vineyards

 

Housemade Gnocchi, Saffron Broth, 

Baby Winter Vegetables

2019 Chardonnay, Stinson Vineyards

36-Hour Duck Confit, Butternut Squash

Purée, Potato Fondant, Beet Gastrique

2022 Cabernet Franc, Stinson Vineyards

Olive Oil Cake, Candied Fennel, Almond

Hazelnut Oat Crumble, Aniseed Ganache

Sambuca, Lemon, Soda

H A P P Y  A N N I V E R S A R Y
E L I Z A B E T H  &  A N T H O N Y !

D E C E M B E R  1 9 ,  2 0 2 4

W I N E  C E L L A R
D I N N E R  M E N U

T H E  I N N  A T  S T I N S O N  V I N E Y A R D S


