
Winemaker’sDinner

P R E S E N T E D  B Y Chef Vande Berg

GRILLED PORTABELLA MARSCAPONE PARSEL
Rainbow microgreens ,  hois in-ginger sauce

First

BRAISED OXTAIL & WHITE BEAN SOUP
Crème fraîche ,  fresh citrus thyme

Sec o nd

ONYX SALAD
Fresh arugula ,  rainbow carrots ,  goat cheese ,  toasted pecans ,

pomegranate & blood orange dress ing

Third

PORK & VENISON TERRINE
Snake River Farms pork and venison, pistachio, pickled cornichon relish

Fourth

INTERMEZZO
Honey ,  apricot ,  lavender ,  Sauvignon Blanc sorbet

Fifth

PORCINI CRUSTED SWORDFISH
Romesco sauce ,  roasted fennel ,  zucchini  concassé

Sixth

SEARED WAGYU BEEF
Blistered red grapes, gorgonzola sauce, sweet potato gratin, broccoli sprouts

Seventh

CHOCOLATE,  TRUFFLE & CHEESES
Raspberry chipotle & sea salt dark chocolate, Vino Russo Parmesan,

wine-infused truffle, balsamic & onion parmesan

Final

february 17


