
03.19.26

Dinner with  
Peter Wasserman 
Becky Wasserman & Co

Thursday, March 19th 2026
6:30PM

FIRST COURSE 
Duck Liver Mousse 

sauternes gelée, brioche
 Chenin Blanc, Domaine Guiberteau 2022, Saumur

SECOND COURSE 
Venison Tartare

caraway, walnut, mustard, capers,  
cornichon, shallot, cured egg yolk

Cabernet Franc, Les Moulins 2024, Saumur

THIRD COURSE 
Braised Short Ribs

chile colorado, sweet potato, maitake, chermoula
 Gamay, Domaine Lafarge Vial 2022, Beaujolais

FOURTH COURSE 
Gateaux à l'Orange

lemon honey syrup, sorbet
Chenin Blanc, Domaine Ogereau Saint Lambert 2022, Loire

$96 PER PERSON 
(plus tax & gratuity)


