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

 Meaghan Frank – Fourth Generation Vintner, Dr. Konstantin Frank
Menu by Shane Riley – Chef, Inns of Aurora

menu items subject to change based on availability

Welcome Hors d’Oeuvres
apple compote, cayuga bleu cheese, candied pecan, almond flour cracker

 “Cuvée 85,” Brut, 2021

Scallop Mousseline
split pea purée, potato gaufrette, preserved lemon

“Margrit,” Dry Riesling, 2024

Berkshire Pork Tenderloin
charred eggplant, shallot petal, umeshu gastrique

Dry Saperavi Rosé, 2024

Duck Agnolotti
currant, peppercorn demi, grilled tardivo, wild mushroom 

Cabernet Franc, 2022

Apple Tarte Tatin 
puff pastry, pine nut ice cream, rosemary crème anglaise

Tawny Port, Pinot Gris, 2020

Dr. Konstantin Frank Wine Dinner
Friday, December 5th, 2025, hors d’oeuvres 6:00 p.m., dinner 6:30 p.m. 

Located in the Aurora Inn Lakeside Room


