
Harvest greens, marinated red beets, cashew cream, fresh basil, microgreens
I . . . A U T U M N  S A L A D

DINNERHarvest

Puff pastry,  brie,  fig,  thyme
I I . . . F A L L  F I G  P A S T R Y

Blueberry and pomegranate seed
I V . . . S E A S O N A L  I N T E R M E Z Z O

Sun-dried tomato, basil pesto, parsnip crisps
V . . . R I C O T T A  C H E E S E  R A V I O L I

With spiced vanilla sauce and reduced balsamic
V I I . . . A P P L E  M A R S C A P O N E  T O R T E

Saturday, October 12 at 6:30pm

$150/pe r son     $120/c lub  membe r

Butternut squash purée and bacon, pear & sweet potato hash
I I I . . . M O R O C C A N  C R U S T E D  L A M B  R A C K

2 0 2 3  A R C H  T E R R A C E  R O S ÉPair with

2 0 1 3  S I G N A T U R E  S E R I E S  P E T I T  V E R D O TPair with

2 0 1 4  S I G N A T U R E  S E R I E S  M E R L O TPair with

2 0 2 0  S I G N A T U R E  S E R I E S  R O U S S A N N EPair with

2 0 1 6  S I G N A T U R E  S E R I E S  B O T R Y T I Z E D  C H E N I N  B L A N CPair with

2024

Beurre rouge, wild rice,  roasted rainbow carrots
V I . . . S E A R E D  R E D  S N A P P E R

2 0 1 3  S I G N A T U R E  S E R I E S  C A B E R N E T  F R A N CPair with

Winery Executive Chef, Jim Vande BergMENU PRESENTED BY


