
$140
plus service charge and taxes

(All attendees must be 21 or older)

W I N E M A K E R DI N N E R
SATURDAY, DECEMBER 14, 2024 • 6:00 PM

WELCOME RECEPTION 
2023 PINOT GRIGIO

M E AT A N D C H E E S E D I S P L AY 
Baguette, crackers, grain mustard, cornichons

B U R R ATA A N T I PA S T I  D I S P L AY 
Artichoke bruschetta, eggplant caponada, olive tapenade

S T U F F E D M U S H R O O M S 
Italian sausage, Fontina, Parmesan, brown butter breadcrumbs

FIRST COURSE
2022 VERMENTINO RESERVE

D I V E R S C A L LO P C A R PAC C I O 
Winter citrus consomme, shaved baby fennel,  

fennel pollen, citrus supremes 

SECOND COURSE
2022 CABERNET FRANC RESERVE

T U R D U C K E N R O U L A D E  
Heritage turkey, Muscovy duck breast, green circle chicken confit,

Swiss chard, butternut squash purée, black cherry gastrique 

THIRD COURSE
2021  BARBERA RESERVE

LO B S T E R “P OT P I E” 
Poached lobster, truffled lobster velouté, tourne potatoes, 

heirloom carrots, peas, pâté brisée lattice

FOURTH COURSE
PHILÉO

C H O C O L AT E B Û C H E D E N O Ë L
Chocolate cake roulade, black cherry jam,  

vanilla mascarpone mousse , red wine poach apples


