
  

                             
 

 
 

RIVINO TASTING MENU – SATURDAY, JANUARY 21, 2012  
 

AMUSE 
From the Garden  

WHATS GROWING  
APPETIZER    

Foraged sea palm and trumpet royal mushroom "crab" cake 

with roasted garlic caper remoulade• 

 

SOUP 

Coconut, lemon grass kombu broth  

 Wild-crafted shiitakes, seasonal mixed vegetables, sea palm, seared tofu, chili oil 

 

FROM THE SEA AND LAND 

Smoked foraged sea palm candied apple, tempeh, cashew dijon encrute  

Mixed herb chimmichuri, roasted shallot aioli 

 

INTERMEZZO 

Seasonal vegetable, agar canten 

Red pepper cumin infused coulis 

 

ENTRÉE  

Creamy whole grain risotto 

almond hazelnut encrusted tempeh, caraway juniper braised locally foraged wild mushrooms, 

cranberry wine orange rind agar gelee, scallion infused oil 

 

SALAD 

Wild mushroom Waldorf 

Mixed greens, pickled arame, toasted walnuts, apple, creamy garlic emulsion 

 

DESSERT 

Candy cap crème brûlée 

Dried cherry casis ice cream, vanilla bean coulis 

 

$75 with wine pairings per person – $60 per person without wine • Taxes and Gratuity not included 

 

RIVINO Winery, Winemaker Jason McConnell 

Wild Mushrooms and Sea Palm Provided by Ryane Snow, Ph.D. 

Brendan McGuigan – Wine Manager 

Sally Owens – Chef • Sid Hillman, Certified Nutritional Consultant – Manager  


