WELCOME

Scraped Raclette, Assorted Cured Meats, Sausages,
fingerling Potatoes, Cornichons, Duck Fat Onions (GF, Veg Available)

Paired with Korbel Sparkling Wine

FIRST

Kartoffelpuffer, Crispy Potato Cakes,
Apple and Pear Compote, Chive Creme Fraiche (GF, Veg)

Paired with Fleur de Prairie Rose

SECOND
Roasted Squash an Hazelnut Crusted Chevre Salad
Arugula, Pancetta, White Balsamic Vinaigrette (GF, Veg Available)
Paired with Bogle Chardonnay

ENTREE
select one

Seared Duck breast, Madeira Cherry Compote,
Glazed Carrots, Wild Rice Pilaf

Paired with Buena Vista Pinot Noir

Oso Bucco, Stewed Root Vegetables,

Rosemary White Cheddar Mashed Potatoes

Paired with Oberon Cabernet Sauvignon

Seared Polenta Cake, trumpet Mushrooms,
Cilantro Chimichurri, Curry Roasted Carrots (Veg)

Paired with Sonoma Cutrer Chardonnay

FINALE

Sacher torte, Apricot Compote, vanilla bean whipped cream (Veg)

Warm Apple crisp, Bourbon Caramel Sauce, Vanilla Ice Cream
Starbucks Coffee Service

GF= Gluten Free | Veg = Vegetarian



