
Farella Vineyard 

First Course
Scallop Ceviche

pineapple, tarragon, jalapeno
SAUVIGNON BLANC, Farella Vineyard La Luce Estate Grown 

Coombsville 2022 

Second Course
Wild Mushroom Risotto

truffle, parmesan
MERLOT, Farella Vineyard Estate Grown Coombsville 2017

Third Course
Lamb Sirloin

potato gratin, herb salad
SYRAH, Farella Vineyard Estate Grown Coombsville 2017 

MALBEC, Farella Vineyard Estate Grown Coombsville 2018
   

Fourth Course
Hudson Valley Camembert

fig jam, hazelnut, grilled rustic bread
CABERNET SAUVIGNON, Farella Vineyard Estate Grown 

Coombsville 2018 

$86 Per Person 
 (plus tax and gratuity) 

 
Call for Reservations 201.660.8822

Wednesday, May 1st 2024
6:30PM

Special GuestWinemaker Ryan Pass


