
D I N N E R  S E R I E S
M a y  2 4 ,  2 0 2 4

P r e s e n t e d  b y  W i n e r y  C h e f  J i m  V a n d e  B e r g

T H R E E  C O U R S E S   |   $ 5 0  P E R  P E R S O N

O P T I O N A L  S T A R T E R

served on a bed of rocket salad,  bourbon-maple glaze

B a c o n - W r a p p e d  P r a w n s  /  2 0

M A I N S

8oz r ibeye,  dr ied tomato-gar l ic  pesto butter ,  seared polenta cake,  gr i l led asparagus,  ra inbow carrots

R u b b e d  R i b e y e  S t e a k

ci lantro l ime r ice,  gr i l led asparagus,  ra inbow carrots

S w e e t  &  S p i c y  C e d a r  P l a n k  S a l m o n

sausage & cherry braised in red wine,  marinated lamb rack with mint chimichurr i ,  chicken thighs
with blueberry BBQ sauce,  seared polenta cake,  gr i l led asparagus,  ra inbow carrots

M i x e d  G r i l l :  S a u s a g e ,  L a m b  R a c k ,  B B Q  C h i c k e n

r isotto with pear l  onions,  fresh peas,  peppers,  asparagus,  shaved cheese in herbed butter sauce

G a r d e n  R i s o t t o

D E S S E R T

with red wine and cherry glaze

B l a c k  F o r e s t  M i n i  C a k e

S A L A D

mixed greens,  fresh mozzarel la cheese pear ls ,  strawberr ies ,  roasted pistachios,  balsamic v inaigrette

B e r r y  N u t t y  S a l a d


