
O C T O B E R  &  N O V E M B E R  2 0 2 5    
welcome toast of Knapp Winery Brut

S M O K E D  P H E A S A N T  B R E A S T
goat cheese and herb puff pastry, fig and vanilla bean jam

dietary alternative: smoked kohlrabi, goat cheese and herb quenelle, gluten-free coral, fig jam
O P T I O N A L  W I N E  PA I R I N G :  R E D  TA I L  R I D G E  W I N E RY  P I N O T  N O I R

B U T T E R N U T  S Q U A S H  PA S TA
pistachio cream, truffle 

dietary alternative: gluten-free butternut pasta, pistachio olive oil, fresh truffle 
O P T I O N A L  W I N E  PA I R I N G :  F O R G E  C E L L A R S  C A B E R N E T  F R A N C

M A P L E - B R I N E D  P O R K  B E L LY
cranberry and hazelnut relish, parsnip purée

dietary alternative: roasted tofu, maple sugar, cranberry and hazelnut relish, parsnip purée
O P T I O N A L  W I N E  PA I R I N G :  R AV I N E S  W I N E  C E L L A R S  D RY  R I E S L I N G

P E A R  &  SH ER RY  S O R B E T

S E A  B A S S
gem carrot, radish, roasted brussels sprout, roasted onion and herb broth

dietary alternative: seared cauliflower, autumn vegetables, roasted onion and herb broth 
O P T I O N A L  W I N E  PA I R I N G :  H E A R T  &  H A N D S  W I N E  C O M PA N Y  E S O T E R R A

P U M P K I N  A N D  H O N E Y  N U T  S Q U A S H  PAV L O VA
spiced caramel, black pepper-toasted pumpkin seed 

O P T I O N A L  W I N E  PA I R I N G :  F I N G E R  L A K E S  D I S T I L L I N G  M A P L E  J A C K  L I Q U E U R


