
Winemaker Dinner Menu
$49 per person

Starter  (served family-style)

Artisan Country Cheeses
hand-crafted farmhouse cheese with

focaccia crostini, nuts, berries & condiments
and

Harvest Platter
house smoked salmon, prosciutto di parma,

duck confit on brioche, dried harvest fruits in port wine, herb crusted salami,
blended olives, spiced walnuts,  crabmeat & pine nut stuffed cremini mushrooms

Salad
Hearts of Romaine Caesar

focaccia crostini, shaved grana padano cheese

Main Course
Penne Pasta with Chicken

broccoli rabe, artichokes, sun dried tomatoes, garlic-parmesan cream

Farm Raised Sterling Salmon
 blended brown & wild rice, leeks, carrots,
maple-pecan butter, cranberry reduction

Angus Top Round Steak
honey cap mushrooms, swiss chard, roasted potatoes,

caramelized shallot & red wine demi-glace

Dessert
Dessert Tasting Trio

chef’s selection of mini desserts


