
S e c o n d  C o u r s e

Pan Seared Trout
 Stewed Red Lentils, Crispy Capers, Grilled Swiss

Chard, Pinot Noir Butter Pan Sauce
Flowers Vineyard Pinot Noir Sonoma Coast (2023)

F i r s t  C o u r s e
 Seared Scallops

Sliced Apricots, Watercress, Watermelon Radish,
Bulgarian Feta, Fresh Mint & Sweet Pea Vinaigrette

Illumination Sauvignon Blanc (2024)

F o u r t h  C o u r s e

Dijon Crusted Colorado Rack of Lamb
Sweet Pea Risotto, Charred Pearl Onions, Red Beet

Gremolata, Cabernet Reduction
Quintessa Cabernet

A f t e r  D i n n e r

Pistachio Mousse
Shaved White Chocolate, Raspberry

T h i r d  C o u r s e
Sous Vide Seared Duck Breast

Wild Mushroom Duxelle, Stewed Mulberries, Chive Butter
Faust Cabernet Sauvignon (2022)

H U N E E U S  W I N E  D I N N E R

Thursday, May 14 , 2026 @ 6:00pm th

185  plus tax & gratuity


	HUNEEUS WINE DINNER
	Thursday, May 14th, 2026 @ 6:00pm  185  plus tax & gratuity
	First Course
	Seared Scallops Sliced Apricots, Watercress, Watermelon Radish, Bulgarian Feta, Fresh Mint & Sweet Pea Vinaigrette

	Second Course
	Pan Seared Trout  Stewed Red Lentils, Crispy Capers, Grilled Swiss Chard, Pinot Noir Butter Pan Sauce

	Third Course
	Sous Vide Seared Duck Breast Wild Mushroom Duxelle, Stewed Mulberries, Chive Butter

	Fourth Course
	Dijon Crusted Colorado Rack of Lamb Sweet Pea Risotto, Charred Pearl Onions, Red Beet Gremolata, Cabernet Reduction

	After Dinner
	Pistachio Mousse Shaved White Chocolate, Raspberry




