
T H A N K  Y O U  
F O R  J O I N I N G  U S

Abeja Wine Dinner with 
Winemakers Daniel Wampfler 

and Amy Alvarez-Wampfler
& Executive Chef Maximillian Petty

J U N E  2 0 ,  2 0 2 6  |  T H E  S O M M  H O T E L

First
H A L I B U T  C R U D O

Radish, White Strawberry Nuoc Cham, Espelette Pepper, White
Soy, Cultured Cream (NF)
Abeja, Viognier, Walla Walla Valley, Washington 2024

W E L C O M E  T O  T H E . . .

Second
C H O R I Z O  C R U S T E D  D I V E R  S C A L L O P

English Pea Gnocchi, Carrot Caramel, Brown Butter Morels (GF, NF)
Beekeeper’s White by Abeja, Chardonnay, Washington 2024

Third
T E A  S M O K E D  D R Y - A G E D  D U C K  B R E A S T

Parsnip, Mascarpone, Cherry, Duck Fat Cabbage (GF, DF, NF)
Abeja, Merlot, Skysill Vineyard, Walla Walla Valley, Washington 2022

Fourth
W A G Y U  F I L E T  M I G N O N  

Charred Spring Onion, Bone Marrow Beef Jus, Pomme Puree,
Watercress (GF, NF)
Abeja, Cabernet Sauvignon, Skysill Vineyard, 

Walla Walla Valley, Washington 2022

Fifth
D A R K  C H O C O L A T E  C R E M E U X

Huckleberry, Smoked Cocoa Nib, Olive Oil, Maldon Sea Salt (GF, V)
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