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

 Morten & Lisa Hallgren, Ravines Wine Cellars
Menu by Shane Riley and Lucas Burgman

Toby Buggiani, Inns of Aurora Food and Beverage Director

Welcome Hors d’Oeuvres
Hudson Valley smoked trout, cucumber crema, preserved meyer lemon

 Sparkling Riesling 2019

Gyoza
coldwater lobster, thai red curry, charred lemongrass, finger lime 

Dry Riesling 2022

Ragout
rabbit, porcini, fava bean, house-made pappardelle

Pinot Noir 2021

Duck Breast
fondant celeriac, sunchoke gaufrette, sour cherry gastrique 

Maximilien, 2021

Chocolate Mousse Torte
hazelnut, espresso creme anglaise

Port, “Ampersand,” NV

Ravines Wine Cellars Wine Dinner
Friday, February 27th, 2026, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located in the Aurora Inn Lakeside Room 


