
Amuse-Bouche 
Crispy Parmesan Tuile 

with whipped goat cheese & orange

cranberry compote

1st Course 
Crispy Duck confit 

phyllo with roasted beet salad,

pomegranate reduction & micro arugula

2021 Antelecheia Sekt Riesling,
Finger Lakes

2nd Course
 Seared Scallops

parsnip purée, lemon beurre blanc

& chive oil

2021 Heart and Hands Sparkling
Riesling

 
3rd Course

 Lamb Loin 
herb panko crusted with yukon potato

gratin, roasted root vegetables & 

garlic rosemary demi

2019 Hermann J. Wiemer Cuvée Brut

Dessert
Gingerbread Crème Brûlée

Sparkling Wine Dinner
Saturday, December 6, 2025

 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.


