
 

 
Morgan Wine Dinner 

December 13, 2021 
$125 

 
 
Course 1 
Garden Variety Cheese Co. Moonflower Raw Sheep Cheese|Carmel Honey Co. Spiced Orange Blossom Honey 
2020 Double L Riesling 

 
Course 2 
Seasonal Brown Butter Mushroom Bruschetta|House Ricotta|Fines Herbs  
2018 Twelve Clones Pinot Noir  
 
Course 3  
Duck Pastrami|Jerusalem Artichoke|Endive |Black Garlic Mustard|Pear Chutney 
2019 Cotes du Crow’s 
 
Course 4  
Venison Cheek|Red Kuri Squash|Blue Corn Polenta|Juniper Demi 
2019 G17 Syrah 
 
Course 5 
Rosé Cream Shortcake|Candied Blood Orange 
2020 Double L Rosé of Pinot Noir 
 
 
 
 
 

Date:          Chef:                 *consuming raw or undercooked food items  
           may increase your risk of foodborne illness 

               12/13/21                  Jason Custer 
                                                                                            


