
 
 

 
 
 

Fall Wine Dinner 
 

Roasted Fig 
Cabrales Blue, Toasted Walnut 

 
Pumpkin Soup 

Tasso, Toasted Pumpkin Seeds 
 

Rabbit “Shepards Pie” 
Cippolini Onions, Yukon Mash 

 
Fennel Salad 

Caramelized Grapefruit, Roasted Chestnut 
 

Goat Cheese Tortellini 
Wild Mushrooms, Italian Sausage 

 
Maple Sorbet 

 
Lobster Mac and Cheese 

Orchiette Pasta, Asiago Cheese 
 

Roasted Quail 
Caramelized Brussels Sprouts, Celery Root Puree, Apple Cider Reduction 

 
Roasted Venison Loin 

Savoy Cabbage, Pan Jus 
 

Poached White Peach 
Chocolate Mousse, Vanilla Cardamom Syrup 

 


