
h o s t s  f o r  t h e  e v e n i n g

Morten & Lisa Hallgren – Owners of Ravines Wine Cellars
Shane Riley – Chef, 1833 Kitchen & Bar

Welcome Hors d’Oeuvres
smoked marscapone gougère 

Sparkling Brut, Methode Champenoise, 2017

A Second Course Duo
coppa, green strawberry, pickled celery hearts, goat cheddar   

Dry Riesling, Argetsinger Vineyard, 2020 
peach and chèvre tart with white balsamic reduction    

Dry Riesling, Limestone Springs Vineyard, 2021 

Pan Seared Pheasant
shallot, pear, walnut and farro salad, thyme jus 

Chardonnay, 2021

Teres Major
wild mushroom risotto, beurre rouge, grilled radiccio slaw   

Red Blend, Maximilien, 2019

Crème Brûlée
pomegranate and balsamic  

Late Harvest Vignoles, 2013

Ravines Wine Cellars Dinner
Friday, April 19, 2024, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m.

Located at the historic Aurora Inn Lakeside Room


