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It was a rainy Sunday afternoon in Paris, when six friends in the wine business gathered at L’Ami Louis for lunch. The unassuming style of 
L’Ami Louis belies the fact that it is a favorite of serious foodies. Although the restaurant prepares few items, every dish is executed simply, 
but to perfection. After a leisurely lunch, one of the men raised his glass in a toast, “To great wine, great food, and time to enjoy great 
friends.” This simple wish resonated deeply for Leslie Rudd and provided the inspiration for the creation of PRESS.

And so in the Spring of 2005, with all of Leslie Rudd’s years dedicating his life to the art of food, wine, and people; the memory of that 
rainy afternoon at L’Ami Louis in Paris; and his passion for the best quality ingredients, the wines of Napa Valley, and authentic artisanal 
craftsmanship; the vision, creation, and foundation of PRESS Restaurant had begun. 

PRESS Restaurant puts the Napa Valley on a pedestal — the people, the ingredients, and the wines. For 15 years, PRESS has been a place 
for locals, winemakers, vintners, and guests from around the world to experience the best the Napa Valley has to offer — it’s this sense of 
community that is at the heart of everything PRESS does. Now owned by Leslie Rudd’s daughter Samantha Rudd, she partnered with Chef 
Philip Tessier in the evolution of PRESS through their shared vision and values. PRESS features legendary Bay Area purveyors alongside in-
novative new culinary talents to highlight Napa Valley cuisine. The award-winning all Napa Valley wine list is the largest and most extensive 
restaurant collection of Napa Valley wines in the world, and offers guests a glimpse into Napa Valley history with vintages going back to 
the early 1960’s.

P O U R  S T O R Y



PAVLOVANEW YORK STRIP

GRILLED GULF SHRIMP

KUSSHI OYSTERS



Menus are subject to change based upon seasonal availability. 

three-course
family  style dinner menu

$ 1 2 5  P E R  G U E S T

  KING SALMON  •  RICOTTA GNUDI  •  BLACK TRUFFLE GLAZED CHICKEN BREAST

SWORDFISH  •  45 DAY BONE-IN NEW YORK STRIP  •  CÔTE DE BOEUF (+$20/guest)

STEAK TARTARE • CITRUS-CURED SNAPPER •  MEADOWOOD FARM'S GREENS  •  VEGETABLE CRUDITE

BREAD SERVICE (+$5/guest)  •  OYSTERS ON THE HALF SHELL (+$15/guest) •  CAVIAR SERVICE (+$30/guest)      

INCONTRO JAMON MANGALITSA (+$15/guest)  •  SAUCISSON (+$15/guest)    

F I R S T  C O U R S E
Choose Two for the Table

M A I N S
Choose Two for the Table - Additional Main Course Items +$20/guest

S T A R T E R S

S I D E S
Choose Two for the Table

SEASONAL VEGETABLES  •  GREEN ASPARAGUS

BLACK TRUFFLE FRIES (+$10/guest)  •  FRENCH FRIES  •  DUCK FAT POTATO, YOUNG BROCCOLI (+$10/guest)  

D E S S E R T
Choose One for the Table or Two for + $10/guest

PROFITEROLE  •  PAVLOVA  •  PANNA COTTA  

Pre-Order a cake for your special occasion. We offer two flavors and will personalize the cake message. +$15/guest, minimum of 8 guests.

NAKED VANILLA CAKE, LEMON CURD, BUTTERCREAM, SEASONAL STONE FRUIT 

CHOCOLATE MOUSSE & MILK CHOCOLATE DEVIL'S FOOD CAKE

C U S T O M  C A K E  



$ 1 9 5  P E R  G u e s t  

SALMON TARTARE

chef's  tasting menu

 Let Chef Tessier curate a five-course terroir to table tasting menu for you and your group. 

Reserve wine pairings are available at a supplemental charge. 



D E S S E R T
Choose One for the Table or Two for + $10/guest

PROFITEROLE  •  PAVLOVA  •  SAFFRON RICE PUDDING  •  PANNA COTTA  

Pre-Order a cake for your special occasion. We offer two flavors and will personalize the cake message. +$15/guest, minimum of 8 guests.

NAKED VANILLA CAKE, LEMON CURD, BUTTERCREAM, SEASONAL STONE FRUIT 

CHOCOLATE MOUSSE & MILK CHOCOLATE DEVIL'S FOOD CAKE

C U S T O M  C A K E  

three-course family 
style lunch menu

M A I N S 
Choose Two for the Table

NASHVILLE HOT CHICKEN SANDWICH, PICKLED GREEN TOMATO, DILL REMOULADE

LOBSTER ROLL, PICKLED CELERY, RED RADISH, GARDEN HERBS

SEASONAL HOUSEMADE PASTA

BLACK TRUFFLE GLAZED CHICKEN BREAST

Menus are subject to change based upon seasonal availability. 

$75/GUEST | AVAILABLE FRIDAY - SUNDAY 

S I D E S
Choose Two for the Table

SEASONAL VEGETABLES  •  ROASTED NANTES CARROTS

  FRENCH FRIES  •   BLACK TRUFFLE FRIES (+$5/guest)  

ICEBERG LETTUCE  •  SEASONAL SOUP  •  GRILLED GULF SHRIMP  •  STEAK TARTARE  •  DIVER SCALLOP CRUDO

OLIVE OIL BRIOCHE (+$3/guest)   •  KUSSHI OYSTERS (+$15/guest)     

 CRISPY PIG EARS (+$10/guest)  •  FERMENTED PEPPER HAMACHI (+$15/guest)    

F I R S T  C O U R S E
Choose Two for the Table

S T A R T E R S



$ 4 2 5  P E R  G U E S T 

SALMON TARTARE

rudd estate tasting menu

"The PRESS x Rudd Estate Tasting Menu is a special way to experience our restaurant - both PRESS and 
Rudd Estate are special places to me, and there is nothing I like better than for guests to experience 

these together. We offer a five-course terroir to table tasting menu featuring Rudd Estate wine pairings 
that is the ultimate expression of world-class Napa Valley." - Samantha Rudd 



SALMON TARTARE

a l ittle  something extra

Napa Valley Then & Now $200



MAIN DINING ROOM

PATIO

GARDEN

EDGE HILL ROOM

WINE CELLAR

RUDD CELLAR

DINING CAPACITY

DINING ROOM

Rudd Cellar

Edge Hill 

Garden

Wine Cellar

Patio

Main Dining Room

CAPACITY

9

12

14

22

24

80



Adjacent to PRESS’s bustling patio, the Garden area 
provides a private, outdoor refuge for groups of up to 
14 guests. Nestled in an enclave, surrounded by lush 
greenery, guests are able to experience a world class 
meal while enjoying the wonders of Mother Nature. 
The Garden features a gorgeous full coverage umbrel-
la to add cooling shade in those hot summer months 
and a large heater for cool autumn nights.

Seating for up to 14 people 

GARDEN



The patio is the ideal semi-private place to host your outdoor event with 
views of the sunset over the Napa Valley’s west hillside. Enjoy guestal-
ly selected passed hors d’oeuvres while enjoying cocktails or wine of 
your choice. With a cozy main fireplace and the covering over head, the 
patio is enjoyable year round for cocktail parties and seated dinners. 

Seating for up to 24 people 

OUTDOOR PATIO



Our most intimate private dining room, the Edge Hill Room provides up to 12 guests 
with a private dining experience. Inspired by our sister property, Edge Hill Estate, the 
private room overlooks our front courtyard and vintage wine press, allowing guests 
a true wine country experience. This space offers privacy while enjoying the energy 
of the comings and goings of the restaurant and the kitchen with banquette seating, 
a custom wood table and plush leather chairs. With doors that lead to the courtyard 
guests can simultaneously enjoy fresh air and a cozy experience as they indulge in 
PRESS’s finest fare. 

Seating for up to 12 people 

EDGE HILL ROOM



With the 10,000 bottle collection on display, the Wine Cellar 
at PRESS is our premiere dining experience. Ideal for a medi-
um size group, the table is surrounded by three glass encased 
wine rooms featuring treasured selections from Napa Valley’s 
wine history.
 
*A/V Equipment Available 

Seating for 10 - 22 people 

WINE CELLAR



The Rudd Cellar is a smaller private room located adjacent to the main 
wine cellar. Ideal for 8-9 guests, this room  can be reserved on its own 
or to accommodate additional guests when booking the wine cellar. 

This is a chilled room, so we recommend dressing appropriately.   
 

Seating for 9 people 

RUDD CELLAR



Make PRESS yours for the evening! Begin your evening on our patio overlooking 
the Mayacamas mountains before moving inside for dinner in our main dining 
room.  Ideal for groups of 40-80 guests, a full restaurant buyout allows you and 
your group exclusive use of all restaurant spaces. Perfect for family gatherings 
or corporate events.

Seating for up to 80 people 

FULL

RESTAURANT 

EXCLUSIVE



If our on-site locations do not fit the needs of your event, we have access to an exclusive 
historic estate located a stone's throw from PRESS. Edge Hill Estate was established in 
1867, and was the first significant gravity-fed winery built in Napa Valley. By 1880, it was 
one of the four wineries responsible for over half of Napa Valley’s wine production. In 
1999, this legacy inspired Edge Hill’s new steward, Leslie Rudd, to begin the historic res-
toration of the estate, and return Edge Hill to the prominence it had in the 19th century.

The extraordinary history of the Edge Hill Estate and the stories that surfaced from its 
succession of stewards are an invaluable source of inspiration to the Rudd family. It is in 
this spirit that we continue to make wine from the estate while selectively sourcing fruit 
from other historic vineyards that pay homage to the rich history of California viticulture.

Seating for up to 80 people. Inquire for menu details and pricing. 

EDGE HILL 
ESTATE



MAY I DECORATE THE SPACE?

All displays and/or decorating proposed by the client will be subject to prior written approval of PRESS Restaurant. Decorations cannot be taped, 

stapled, or nailed to PRESS Restaurant walls or windows. Decorations, including candles, require approval from PRESS Restaurant to ensure com-

pliance with local fire code. Use of confetti is prohibited, $500 clean up fee will apply if confetti of any kind is used. 

MAY I HAVE SOMETHING DELIVERED TO THE RESTAURANT FOR MY EVENT?

With prior arrangement with the private events manager, PRESS Restaurant will accept packages delivered no earlier than three days prior to the 

event. Any shipments prior to such date or deemed excessive in size or volume may be subject to storage fees.

MAY OTHER CHARGES COUNT TOWARD THE FOOD AND BEVERAGE MINIMUM?

Unfortunately, no. Food and beverage minimums do not include the purchase of gift cards, service charges, sales tax, A/V equipment, floral, food 

or wine to go, rental equipment, and outside services.

MAY I BRING IN MY OWN WINE?

If you’d like to bring your own wine, the corkage fee is $40.00 per 750 ml bottle, with a limit of four (4) 750 ml bottles. One (1) corkage fee is 

waived per each 750 ml bottle purchased from PRESS’s wine list. No outside wines are permitted in the Wine Cellar or Rudd Cellar.

WHAT IS YOUR CANCELLATION/ REFUND POLICY?

Events may be canceled with prior written notice to the Private Events Manager. Deposits are non-refundable. Events canceled within 72 hours are 

responsible for 100% of all estimated event costs.

 

DOES PRESS MAKE SPECIALTY CAKES?

Yes! Our Pastry Chef would be delighted to make a specialty cake. The style of cake is entremet mousse cake. We require a 72 hour notice and the 

cost is $15/guest with a minimum of 8 guests. 

FREQUENTLY ASKED QUESTIONS



To Healdsburg & 
Geyserville

To Santa Rosa

To Middletown & 
Clear Lake

Petrified 
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Diamond Mountain Road






















 



 

To Sonoma 

PRESS RestaurantNEARBY HOTELS

St. Helena
Meadowood
Wydown Hotel
Las Alcobas
Harvest Inn

Rutherford
Auberge du Soleil

Yountville
North Block Hotel
Villagio Inn & Spa
Bardessono
Vintage House
Poetry Inn

PRESS Restaurant is located in the heart of the Napa Valley in St. Helena.

587 St. Helena Hwy
St. Helena, CA 94574

OUR LOCATION


