
HORS D’OEUVRES 
Lobster & Scallop Topped with Caviar

Stags’ Leap Sauvignon Blanc, 2019  

FIRST COURSE
Miso Glazed Chilean Seabass, Fresh Asparagus Tips

Stags’ Leap Chardonnay, 2019 

SECOND COURSE
Wild Boar Bolognese, Fresh Linguini, Homemade Ricotta Cheese

Stags’ Leap Petite Syrah, 2016 

MAIN COURSE
Center Cut Australian Wagyu Filet Mignon, Au Gratin Potatoes, 

Roasted Baby Carrots, Stilton Bleu Cheese Foam
Stags’ Leap “The Investor”, 2017 

Stags’ Leap Cabernet, 2016  

DESSERT
Brownie Crème Brulee

WINE DINNER
stags' leap

10.20.2021

239.261.5821
821 Fifth Avenue South | Naples

Bistro821.com


