
C E L E B RAT E 
T H E C RA F T

DR EW DECK M A N — Deck man’s Restaurant Group 

Baja Raw Bar
N AVA R R O  V I N E YA R D S  &  W I N E R Y

3

J AC K  F OR D  —  TAJ  Fa r m s 

Artisan Creamery: All Things Goat

Carving Board: Cured and Smoked Meats, Sausage, Rillettes
S T E H LY  FA R M S  S H RU B S
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J AC K  F I S H E R  —  J a c k  Fi s h e r  C o n f e c t i o n s 

Artisan Chocolates and Confections
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D OUG  S E T T L E  —  T h e  E c o l o g y  C e nt e r
F L OR  F R A NC O  –  I n d u l g e  C a t e r i n g

Burnt Strawberries, Peanuts, Tahini, Citrus, Garden Herbs
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ROB E RTO  A L C O C E R  —  Va l l e 

China Box Birria Tetela
DAO U  V I N E YA R D S
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B R A D  W I S E  —  Tr u s t  R e s t a u r a nt  G r o u p 

Lamb and Shrimp Shumai, Crunchy Garlic, Scallions
S I LV E R  OA K  C E L L A R S  &  T WO M E Y
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T I M  KOL A N KO  —  Ur b a n  K i t c h e n  G r o u p 

Hot Smoked Sea Trout, Avocado Nasturtium Purée, Pickled Red  
Walnut and Scallion Relish, Temecula Olive Oil Orange Agrumato

FA R  N I E N T E  W I N E R Y
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K A IT LY N W EBER & PAU L A R I A S — Eva ns Hotels 

La Bresse Chicken Roulade, Mushroom Farce,  
Green Garlic, Chicken Jus

J AC K S O N  FA M I LY  W I N E S
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GR E G  F R E Y  J R .  —  G o l d e n  D o o r  C o u nt r y  S t o r e
Tzaddik Pork Andouille Jambalaya with Rabbit and Squab 

Longanisa Slider, Brioche, Black Garlic Kimchi, Toum
G O L D E N  D O O R  W I N E S

1 & 2

JOJO  RU I Z  —  C l i q u e  Ho s p i t a l i t y 

Robata Swordfish ‘Pitaco’, Pickled Onions,  
Crispy Shallots, Cilantro, Schug
F R O G ’ S  L E A P  W I N E R Y
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A LY  LY NG  —  G e o r g e ’s  a t  t h e  C ov e 

Mezcal Kumquat Macaron: Kumquat Sherbet,  
Fortaleza Blanco, Makrut Lime
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E L L IOT T  TOW N S E N D  —  T h e  Fi s h e r y
Wild Mexican Shrimp Escabèche, Blood Orange,  

Avocado, Shiso, Vanilla Oil
L O U I S  P O M M E R Y
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J A M E S  F OR A N  —  G r o s s mo nt  C o l l e g e
Chilled Lemon Soufflé Cake, Roasted Strawberries,  

Basil, Poppy Seed Tuile
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ER IC G A LL ER ST EI N — Ma sti f f  Sau sa ge Compa ny 

Lamb Duo: Merguez Sausage with Spring Salad,  
Braised Lamb and Crispy Squash

Z D  W I N E S
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J A S ON  K N I B B  —  Ni n e -Te n 

Halibut Crudo, Avocado, Strawberry, Nasturtium Oil, Chili
TA B L A S  C R E E K  V I N E YA R D
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J A R ROD  MOI L E S  —  Pa c i f i c a  E nt e r p r i s e s
Oxtail Toast: Brandt Beef Braised Oxtail, Herb-Grilled  
Focaccia, Charred Spring Onion Butter, Pickled Shallot,  

Grilled Citrus Aioli
R A M E Y  W I N E  C E L L A R S
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A N DR E W  S PU RG I N  —  B e s p o k e  Ev e nt  S t y l i n g
S H I HOM I  B OR I L L O  —  K i n m e

Burakkufisshu: Glazed Miso Cod, Kimchi Furikake,  
Pickled Chioggias, Smoked Trout Roe, Ivory Oca,  

Yuzu Butter, Sunset Oxalis
S D  M I XO L O G Y
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RON N I E  S C H WA N DT  &  M AT T  S R A M E K 
B l u e  B r i d g e  Ho s p i t a l i t y 

Lamb Saddle, Green Strawberry Harissa,  
Sheep’s Milk Yogurt, Spring Pea and Radish Salad

M E R R Y  E DWA R D S  W I N E R Y
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A N TON IO  F R I S C I A  —  C u r i o c i t y  C a t e r i n g
Deadliest Catch Risotto: Dungeness Crab,  

Carnaroli Risotto, Asparagus, Piment d’Espelette
M E R R Y  E DWA R D S  W I N E R Y
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