
Welcomes 

First Course
Terrine de Foie Gras 

lemongrass poached sekel pear, brioche
PINOT NOIR, Co^lluvial Blanc de Noir, Sta. Rita Hills 2024 

Second Course
House-Made Malfadine Pasta

long island duck egg, porcini duck ragout, paremsan
PINOT NOIR, Co^lluvial Las Nenas  

La Rinconada Vineyard, Sta. Rita Hills 2019

Third Course
Long Island Filet de Canard

duck breast, yellow peach mostarda,  pedro ximenez roasted honey nut squash
PINOT NOIR, Co^lluvial MT Sanford & Benedict Vineyard 2019

   
Fourth Course

Gâteau Opéra
pomegranate sorbet

 

$128 Per Person 
 (plus tax and gratuity) 

Thursday, October 22nd 
6:30PM

Special Guest Winemaker  
Fernando Fernandez


