
GALLO v DUCKHORN 
Wine Dinner

*Notice: consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of foodborne illness, 
especially if you have certain conditions.  Please direct any food allergy concerns to the manager prior to placing your order.

S E C O N D  C O U R S ES E C O N D  C O U R S E
Peach Radicchio Mix Salad 

Roasted Almonds, Champagne Vinaigrette, 
Aged Shaved Parmesan Cheese

DUCKHORN Sauvignon Blanc Napa Valley, CA

2023 ROMBAUER Sauvignon Blanc Sonoma, CA

Beef Tenderloin Wellington 
Red Wine Reduction served with 

Black Truffle Parsnip Purée & Bacon-wrapped Asparagus

DUCKHORN Cabernet Sauvignon Napa Valley, CA

2021 JAYSON BY PAHLMEYER Cabernet Napa Valley, CA

M A I NM A I N

Raspberry Clafoutis
Ground Almonds, Strawberry Sauce

DECOY Limited Sparkling Rosé California

OTELLO CECI LAMBRUSCO Emilia IGT, Italy

D E S S E R T

Sonoma-Cutrer LES PIERRES Chardonnay, Sonoma, CA

GOLDENEYE Pinot Noir, Anderson Valley, CA

2022 J VINEYARDS Chardonnay Russia River Valley, CA

2022 SMITH & HOOK Proprietaty Red Central Coast, CA

S T A R T E R SS T A R T E R S

Lamb Meat Ball
 Mint Demi Reduction 

Lobster Risotto Arancini 
White Béchamel Cheese Sauce


