
C O N S U M I N G  R A W  O R  U N D E R C O O K E D  M E A T S ,  P O U L T R Y ,  S E A F O O D ,   
S H E L L F I S H ,  O R  E G G S  M A Y  I N C R E A S E  Y O U R  R I S K  O F  F O O D B O R N E  I L L N E S S .   

BUBBLE ROOM  

FALL MENU 9.26.25 – 11.2.25 

 

 

ESTATE, PINOT GRIS, RUSSIAN RIVER VALLEY, 2023 

Local Albacore | Sweet Pepper | Lemon Cucumber | Tomatillo Salsa 

 

VINTAGE BRUT ROSÉ, RUSSIAN RIVER VALLEY, 2019 

Corn | Cherry Tomato | Jalapeno Aioli 

Bell Weather Farms Feta | Smoked Pine Nut | Hibiscus Tajin 

 

BARREL 16, CHARDONNAY, RUSSIAN RIVER VALLEY, 2021 

Sweet Potato Gnocchi | Winter Squash | Cherry Gastrique| Chevre Espuma | Local Paprika 

 

CANFIELD, PINOT NOIR, RUSSIAN RIVER VALLEY, 2021 

Liberty Farms Duck Breast | Braised Cabbage| Marcona Almond | Chantrelle | Fig Duck Jus 

 

VINTAGE BLANC DE NOIR, RUSSIAN RIVER VALLEY, 2020 

Gravenstein Apple | Fig Pastry Cream | Rosemary Duck Fat Tart 

Salted Caramel | Ginger Chantilly 

 

 

ESTATE CHEF FOREST  KELLOGG 

S O U S  C HE F  R A M I R O  L E O N R A M IR EZ  
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