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STARTER

ROASTED BUTTERNUT SQUASH SOUP

Brown Butter, Sage

Presqu’ile Chardonnay, Santa Maria Valley, 2023

ENTREE

PRIME BEEF TENDERLOIN &
PORTOBELLO MUSHROOM RAVIOLI

Celeriac Purée, Roasted Root Vegetables, Veal Jus

Bera Barolo DOCG, Piedmont, 2018
or

Trediberri Langhe Nebbiolo, Piedmont, 2024

DESSERT

ROCHER ORNAMENT

Hazelnut Cocoa Sable, Spiced Pear, Chocolate Whiskey Mousse

Domaine de Courbissac ‘L’'Orange’, Minervois, 2022




