
 Please Inform Server of any dietary needs or food allergies.  Note though, that in preparing dishes, even with

great care, trace amounts could be present without our knowledge. *Consuming raw or undercooked meats,

 poultry, seafood, shellfish, or eggs may increase your risk of food borne illness. Menu subject to change.

Amuse-Bouche 
Grilled asparagus 

with Champagne vinaigrette, 

hard-boiled egg, crispy prosciutto

1st Course 
Crabcake 

with dill sauce and shaved fennel salad

2023 Anthony Road Pinot Gris

2nd Course
 Arctic Char
with celeri rave

2023 Vireton Pinot Gris 
Oregon, Willamette valley

 
3rd Course

 Smoked Magret 
Duck breast with grilled peaches on

corn and fregola salad

Zuani Pinot Grigio, Friuli

Something Sweet
Strawberry Shortcake

Pinot Gris 
Wine Dinner
Saturday, June 21, 2025


