
 

 

 
 
 

COAST Presents Wine Dinner: 
SHAUN HERGATT 

May 14, 2022 
 
 
 

SHAUN’S BLACK TRUFFLE BALLS 
Hokkaido Uni Panna Cotta, Caspy Caviar, Gold Leaf 

Leclerc Briant, Blanc de Meuniers, Brut Zero, Champagne, France, NV 
 
~ 

 
MEDITERRANEAN BLUE FIN TORO 

Yuzu, Fresh Wasabi 
Ginga Shizuku, Divine Droplets, Junmai Daiginjo, Sake, Yamagata, Japan 

 
~ 
 

GEODUCK SHIGOKU OYSTERS 
White Asparagus 

Rudi Pichler, Gruner Veltliner, Federspiel, Wachau, Austria, 2020 
 

~ 
 

“REEF & BEEF” A5 MIYAZAKI STRIPLOIN & MAINE LOBSTER 
Local Corn, Black Manjimup Truffles 

Alain Chavy, Puligny Montrachet, Les Folatieres, Premier Cru, Burgundy, France, 2019 
Damilano, Cannubi, Barolo, Piedmont, Italy, 2015 

 
~ 
 

“CHEEZY” CHEESEAKE 
Honeycrisp Apple, Ginger 

 
 
 
 

 


