
F E B R U A RY  &  M A R C H   
welcome toast of Dr. Konstantin Frank Brut

S A U T É E D  A S PA R A G U S
creamy beet polenta, goat cheese, pistachio and herb vinaigrette, black lime dust

dietary alternative: creamy beet polenta made from oat milk, treeline vegan cheese,  
pistachio and herb vinaigrette, black lime dust

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

S E A R  A R C T I C  C H A R
risotto with herbs, capers, garlic, and smoked chopped mussels, accompanied by basil and tomato nage,  

bottarga di tonno, parmigiano-reggiano, calabrian oil
dietary alternative: celery root fondant, risotto with capers, garlic,  

and smoked chopped mushrooms in a basil tomato nage
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  P E T I T E  A R V I N E

G R A N I TA

D RY  A G E D  S T R I P  L O I N
truffle butter, parsley and leek pomme purée, celeriac root crisps, red wine reduction

dietary alternative: scallion ash roasted carrot
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  T E R O L D E G O

L EM O N  A N D  F EN N EL  P OSSE T
dietary alternative: dairy-free option
O P T I O N A L  W I N E  PA I R I N G :  T B D


