
D E C E M B E R  &  J A N U A RY   
welcome toast of Dr. Konstantin Frank Brut

B E E T  &  E N G L I S H  C U C U M B E R  S A L A D
toasted hazelnuts, feta, orange zest vinaigrette

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

G R O U N D  D U C K  PA S TA
marinated olives, roasted cipollini onion, arugula, rosemary and sage

dietary alternative: gluten-free roasted tofu pasta, marinated olives, roasted cipollini onion,  
arugula, rosemary and sage

O P T I O N A L  W I N E  PA I R I N G :  H O S M E R  W I N E RY  C A B E R N E T  F R A N C

P O M EG R A N AT E  &  M I N T  G R A N I TA

F R E N C H E D  L A M B  R A C K
braised fennel and purple cabbage, herb baby potatoes, lamb demi-glace

dietary alternative: vegan poached and smoked turnip, braised fennel and purple cabbage, herb baby potatoes 
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

C H O C O L AT E  P O T  D E  C R È M E


