
SECONDI

DOLCE

Costolette Brasato al Vino Rosso
Short rib, TSV Cabernet Sauvignon, roasted Chioggia beets, 

celeriac purée, au jus

ANTIPASTO
Insalata Di Pere e Gorgonzola

Arugula, grilled pears, DOP gorgonzola, toasted walnuts,
preserved lemon vinaigrette

WINEMAKER'S DINNER
SATURDAY FEBRUARY 25TH

PRIMO
   Risotto Con Fungi Misti

Arborio rice, TSV Chardonnay, porcini & king oyster mushrooms, 
Grana Padano, shaved fresh truffles

   Torta al Cioccolato e Ciligie
Dark chocolate mousse, devil's food cake, confit Estate cherry &

icewine gel, spiced chocolate tuille

INTERMEZZO
   Blood orange & Lush Sparkling Rosé sorbet

Each course to be paired with Winemaker selected wine.


