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Begin the evening with Autumn Squash Soup. A cozy blend of roasted squash, warm
spices, and a hint of sweetness. Topped with crunchy pumpkin seeds and bacon. Perfect

for a crisp fall day! Paired w/Gundlach Bundschu, Gewürztraminer Estate Vineyard,
California
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Enjoy Pear-Fig Salad. A refreshing mix of juicy pears, sweet figs, and crisp greens,
topped with savory gruyère cheese, roasted pecans and a drizzle of balsamic. A

perfect balance of flavors and textures! Paired w/Comtesse De Malet Roquefort,
Bordeaux Rouge, France

 Savor fall favorites with Cherry-Glazed Roast Pork with Roasted Garlic-Parmesan
Fingerling Potatoes: Tender roast pork with a sweet and tangy cherry glaze, served

alongside crispy fingerling potatoes roasted with garlic and Parmesan. A perfect
harmony of flavors! Paired w/Roco Winery, Pinot Noir Gravel Road, Oregon

Finish your meal with Apple Cider Donut Cake.  This moist and flavorful cake,
dusted with cinnamon sugar is a sweet and nostalgic treat to end your dinner on a

high note! Paired w/August Kesseler, Riesling Qualitätswein Dry, Germany
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S E C O N D  C O U R S E
Indulge in Shrimp Chowder with Herb Drop Biscuits. A creamy, savory chowder

brimming with tender shrimp and hearty vegetables, paired with fluffy herb drop
biscuits. A comforting and delicious duo! Paired w/Bouchard Aîné & Fils, Chablis, France

$65 per person plus tax and gratuity


