
WINE DINNER

Duckhorn

T H I R D  C O U R S E

Peach Strudel 

Served with House-made Cardamon Ice Cream,

Lemon Honey Syrup

Decoy Sparkling Brut 

F I R S T  C O U R S E

Duck Confit & Pork Terrine

Cherry Chutney, Chocolate Walnut Bread

Spaghetti Squash & Apple Fritter

Romesco

Grilled Seafood Sausage

Fennel & Potato Salad, Tarragon Dressing

Tandoori Petit Lamb Chop

Mint Chutney

$100 
Tax & Gratuity Not Included

2021 Duckhorn Sauvignon Blanc

S E C O N D  C O U R S E

Duck Bordo

Mushroom Sformato, Grated Parmesan

2021 Migration Chardonnay

Pumpkin Caramelle

Roasted Poblano, Walnut, and Sage Cream. 

Pan Fried Cod & Poached Lobster

Coconut Milk Curry, Poached Lobster, 

Ginger & Lime Marinated Cod Loin

Garlic Sauteed Broccoli Rabe, 

Steamed Rice Cake.

Grapes and Apple Salad

Boston Bib Lettuce, Radish, 

Candid Pecans, Verjus, & Olive Oil.

Duck

Roasted Duck Breast, 

Marinated with Orange & Spices. 

Duck Leg Braised with Cherries, 

Black Pepper, & White Balsamic, 

Sauteed Kale, & Turnip Cake.

2021 Duckhorn Merlot, Calera Pinot Noir

2021 Sonoma Cutrer Russian River Ranches Chardonnay 

2021 Sonoma Cutrer Rose of Pinot Noir


