SreciaL GUEST WINEMAKER
FERNANDO FERNANDEZ

COLLUVIAL
S Thursday, October 22 %«:;é
6:30PM

FirsT COURSE

TERRINE DE FOIE GRAS .
lemongrass poached sekel pear, brioche

PINOT NOIR, CoArruviaL Blanc de Noir, Sta. Rita Hills 2024

SECOND COURSE

. HoUSE-MADE MALFADINE PASTA
long island duck egg, porcini duck ragout, paremsan

PINOT NOIR, CoALruvIAL Las Nenas
La Rinconada Vineyard, Sta. Rita Hills 2019

THIRD COURSE

L.oNG ISLAND FILET DE CANARD

Cc[z/wk hreast, vellow fgac/z mostarda,
pedro ximenezroasted honey nut squdsh

PINOT NOIR, Co*rruviaL MT Sanford & Benedict Vineyard 2019

FourTtH COURSE

Gateau Opéra
pomegranate sorbet

$128 Per Person,
(plus tax and gratuity)




