
 
 
 

 
 

Around The World Wine Dinner Series 
Featuring Sauvignon Blanc 

 
Amuse bouche 

White Asparagus Mousse 
- Smoked salmon - horseradish - Seneca Lake salt potato chip 

 
1st Course 

Asparagus Velouté 
- Toasted nutmeg crème fraiche 

 
2021 Hosmer Winery Sauvignon Blanc, FLX 

 
2nd Course 

Tasting Plate 
* White French Asparagus 

- Roasted hazelnuts - parmesan - Mush-love mushrooms - truffle oil 
* Purple Asparagus 

- Mornay sauce - tarragon - crispy shallots - smoked salt 
* Green Asparagus 

- Prosciutto Di Parma - fontina - pine nuts - lemon - olive oil 
 

2022 Clement et Florian Berthier sauvignon blanc, Loire Valley, 
France 

 

3rd Course 

Asparagus e Spek 
- Cavatelli pasta - Asparagus puree - cream – pecorino 

 
2022 Villa Maria Earth Garden sauvignon blanc, Marlborough,  New 

Zealand 
 

Dessert 

Strawberry Shortcake 
- Heaven Leigh buttermilk biscuit - farm stand strawberries - whipped 

cream 
 


