
first course

  Smoked Brisket & Forest Mushroom Ragu with Orecchiette Pasta
Wine: 2021 Freestone Pinot NoirWine: 2021 Freestone Pinot Noir

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase your risk of food-borne illness, especially if you have certain medical conditions. Please inform us 
immediately regarding food allergies. We will do our best to accommodate your needs. We use nuts and other potential allergens and cannot guarantee there will be no cross contamination. We 

cannot be held responsible.

   Pepper Crusted Elk Tenderloin, Potato Pave, Spring Vegetables 
Wine:  2019 Joseph Phelps InsigniaWine:  2019 Joseph Phelps Insignia

second course

Roasted Beet Salad with Orange Supreme, Pistachio, Humbolt Fog Cheese, Arugula
         Wine:  2021 Joseph Phelps Cabernet         Wine:  2021 Joseph Phelps Cabernet 

third course

Joseph Phelps
Wine Dinner

Tuesday March 26th, 2024
6:30pm

dessert course

Chocolate Covered Strawberries & White Chocolate Mousse
Espresso & Coffee ServiceEspresso & Coffee Service

starter
       Truffled Deviled Eggs  |  Asian Spring Rolls       

Wine:  Moet Imperial Reserve BrutWine:  Moet Imperial Reserve Brut


