MorcaN WINE DINNER

DECEMBER 13, 2021
$125

COURSE 1
GARDEN VARIETY CHEESE Co. MOONFLOWER RAw SHEEP CHEESE | CARMEL HoNEY Co. SpicED ORANGE BLossom HONEY
2020 DousLr L RiEsLING

COURSE 2
SEASONAL BRowN BurTER MUsHroOM BruscHETTA | HousE RicorTa | FiNes HERBS
2018 TweLvE CLONES PINoT NOIR

COURSE 3
Duck Pastrami | JERUSALEM ARTICHOKE | ENDIVE | BLACK GARLIC MUSTARD | PEAR CHUTNEY
2019 Cotes U CROW'’S

COURSE 4
VENisoN CHEEK | RED Kurt SQuasH | BLUE CoRN POLENTA | JuNIPER DEMI
2019 G17 SYRAH

COURSE 5
Rost CREAM SHORTCAKE | CANDIED BLooD ORANGE
2020 DouvsLe L Rosk or PInoT Noir

DATE: CHEF: “consuming raw or undercooked food items
may increase your risk of foodborne illness
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