
Starters
BAKED BR IE  f res h  f ru it ,  a s s orted  cracke rs

CHARCUTERIE loca l  meats ,  d r ied  f ru it ,  ja m,  pick le d vegetable s, 
ass orted  mu sta rd s ,  cra ckers  +  bread

LOCAL OYSTE RSch a mpa g ne a p p l e  migno nette

 paired with DO MA INE  C A R NE R O S B RUT

Lovely  notes  of  pear,  green apple  and c i t rus  ze st  on  th e  nose ; 

nuances  of  baked apple,  br ioche and a  touch  of  key  l i me  pi e

First Course
LO BST E R  B I S Q U E

chardonnay  +  s a n ma rza no crea m,  f res h lo bste r  meat , 
lemon  zested  crème fra îch e,  ta rra go n tui le

 paired with BE ZE L C H A R DO NNAY

Aromas of  lemon zest  and white  peach with  su b t le  note s  of 

sesame seeds  and a  mouthwater ing a ci di ty

Second Course
COQ AU VIN 

porcini  r isotto,  roa sted  mu s h rooms ,  p inot  no ir-braise d chicke n,
pancetta,  baby ra inbow ca rrots ,  p ea rl  onions,  micro  gre e ns

paired with BE ZE L  P INOT NO IR

Notes  of  tart  re d  cherr y,  coastal  sage and hints  of  toa ste d va ni l la

Third Course
RIBEYE CAP STEAK

gri l led Bran d t  r ibe ye ca p,  crea my cel er y  ro ot  pure e , 
roa sted  ba by zu cch ini ,  pa rmesan, 

cabernet  s a u vig non b l a ckb err y  d em i,  f r ie d le e k s

paired with BE ZE L  C A BE R NE T SAUVIGNON

Velvety  and lush  with  del ic ious  f lavors  of  b la ck  ch e r r y, 

b lackberr y  with  undertones  of  cof fee,  mocha an d a  h i nt  of  va ni l la 

Dessert
ST R A W B E R R Y  C H E E S E C A K E

Wine Dinner


