
AROUND THE WOLRD
WINE DINNER SERIES

2025

MARCH 22ND
PINOT NOIR

Amuse Bouche
Croque Monsieur

1st Course 

Mushroom Veloute
2023 Forge Pinot Noir, FLX

 2nd Course

Confit Duck 
with Mustard Sauce 
and Brussels Sprouts

2022 Fossil & Fawn Pinot
Noir, Willamette Valley,

Oregon

 3rd Course

Venison Medallions 
with Spiced Date Glaze,

braised white root veggies

2022 Gunther Steinmetz,
Mosel, Germany

 Something Sweet
Pink Praline Tart


