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Winemaker's Dinner
at the Lodge

Featuring

Menu:

Course 1 :  Fresh Peach Salad with Goat Cheese

Juicy peaches and creamy goat cheese served over peppery arugula,  l ightly

drizzled with a balsamic reduction

Wine Pairing:  Sauvignon Blanc

Course 2:  Pan-Seared Scallops in Garlic Herb Butter
Golden scal lops f inished with fragrant garl ic herb butter
Wine Pairing:  Palo Verde Chardonnay

Course 3:  Lamb Chops with Sautéed Mushrooms & White Wine

Tender lamb chops layered with savory mushrooms and a splash of white wine

Wine Pairing:  Merlot

Course 4:  Peppercorn Top Sirloin with Truffle Butter

Rich, pepper-crusted sir loin topped with velvety truff le butter

Wine Pairing:  Cabernet Sauvignon

Course 5:  Homemade Chocolate Cake

Decadent and deeply satisfying,  our signature chocolate cake is a sweet ending

worth savoring

Wine Pairing:  Cabernet Sauvignon Cavern Select

Welcome Wine: Sparkling Grenache Blanc

https://www.eventbrite.com/e/winemakers-dinner-feat-robert-hall-winery-tickets-1280954582639?aff=oddtdtcreator

