
Winemaker's Dinner
at the Lodge

Featuring

Click To Buy Tickets

Menu:
*Vegeta r i an  menu  ava i l ab le  upon  reques t

Welcome Wine: Moonstone Sparkling

Course 1 :

Pear,  blue cheese and roasted almonds over a kale salad

Wine Pairing:  2023 Dry Gewürztraminer

Course 2:

Sand dab f i l let with buttered capers and lemon

Wine Pairing:  2021 Chardonnay

Course 3:

Pork tenderloin with honey garl ic sauce

Wine Pairing:  2022 Pinot Noir

Course 4:

Homemade meatbal l  tr io

Wine Pairing:  2022 Syrah

Course 5:

Fresh fruit tart with pastry cream 

Wine Pairing:  2021 Genache

https://docs.google.com/forms/d/e/1FAIpQLSfRZ-qBzW6hi85COj6sB2tqyzkp3jABNEvm9ERIealJ-zu-OA/viewform

