
 
 
 

 
 
 

Coast to Coast  
Wine Dinner Menu 

 
Scallop Crudo 

- caviar - lemongrass - grapefruit - salmon roe - yuzu 
*Cayuga East / Heart & Hands / bubbly Riesling 

 
Smoked Salmon Mousse 

- dill - capers - lemon - spring onions - tuile 
*Cayuga West / 680 Cellars / Gruner Veltliner Pet.nat 

 
Seneca Plate 

- baba ghanoush - hummus - Castelvetrano olives - kalamata olives - pita 
*Seneca West / Billsboro / Skin fermented Sauvignon Blanc 

 
Ratatouille 

- farm stand vegetables - marinara - garden picked herbs - French bread 
*Keuka East / Keuka Spring Vineyards / Baco bubbly 

 
Lamb Tagine 

- ras el hanout - coriander - apricots - ginger - almonds - couscous 
*Keuka West / Dr. Frank / Amber Rkatsiteli 

 
Sweet Trio 

- raspberry panna cotta - chocolate budino éclair - berry crisp 
*Seneca / Trestle 31 / Riesling 


