
M A I N

Asparagus  bisque,  fr ied pancetta ,  roasted gar l ic  crème
fraiche ,  and pickled asparagus  r ibbons .

Herb crusted pork tenderloin ,  creamy polenta ,  wine
braised porcini ,  roasted broccol ini ,  red wine balsamic

glaze .  

Osso Bucco -  Wine braised veal  shank,  toasted
farro ,  orange gremolata ,  and pan jus .

F I R S T

Chef’s Pairing Wine Dinner 

S E C O N D

Pan seared OBX scal lop,  beet  root  puree ,  di l l  infused oi l ,
brown butter  v inaigrette .

A M U S E  B O U C H E

Wine Pair ing :  Dry Creek Vineyard Chenin Blanc -  Clarksburg

Wine Pair ing :  Groth Sauvignon Blanc -  Napa Val ley  

Wine Pair ing :  Tablas  Creek Vineyard Patel in  De Tablas  -  Paso Robles

Wine Pair ing :  Stonestreet  Cabernet  (2019)  -  Alexander  Val ley

D E S S E R T
Layered pistachio lemon cake -  Raspberry

gelèe ,  marscapone buttercream,  shortbread
crumble ,  and toasted pistachios .

Wine Pair ing :  Paula  Kornel l  Methode Champenoise  -  Calafornia

E X E C U T I V E  C H E F :  B R A N D Y N  P O W E R S
S O M M E L I E R :  B L A K E  T A F T

“ T h e  H a r v e s t ”  -  N o v e m b e r  2 5 ,  2 0 2 5


