
65 per person — Not inclusive of tax or gratuity

SP-602-2021-04-14

LAVENDER CRUSTED DUCK BREAST
Fava bean hummus, roasted baby carrots, 
spring kale

 Cabernet Franc, Bedell Cellars ‘19
Purple flowers, red fruits, powerful silky tannins, 
neutral oak aged. Aged in older French oak barrels to 
preserve it elegance and finesse, this wine is ferment 
with indigenous yeasts using estate grapes. Pure 
beam of red currants and bitter cherry fruit laced with 
subtle minerality. 100% Cabernet Franc

CANNOLI STUFFED CINNAMON ROLLS
Blueberry compote

 Late Harvest Chardonnay, Wölffer Estate ‘18
This wine is golden amber in color. Beautiful pure 
fruit aromas of ripe apricots and honey fill the glass. 
The wine is unctuous with amazing viscosity. There 
is a fantastic balance of ripe orange and apricot jam, 
a honey like mouth-feel, and lively acidity. The wine 
is rich and ripe, with great natural sweetness and 
structure from the lovely skin characteristics and 
fine tannins. This is a pure Ice Wine, with the 
ability to age for 50 years.

TRIPLE CREAM GOAT CHEESE TOAST
Spiced cherry preserves, sourdough, 
blackberries, mint

 Cuvée Carnaval Blancs, Sparkling Pointe ‘17
Soft straw in color with an effervescent medium body. 
Scents of citrus fruits, peach and pear. A unique liquor 
of locally grown Gewürztraminer adds a hint of lychee 
fruit. 70% Chardonnay, 15% White Merlot

BEET & GRAPEFRUIT
Red watercress, crumbled goat cheese, 
toasted hazelnuts

 Estate Rosé, Wölffer Estate ‘20
The Rosé that started it all. Elegant floral aromas with 
rose petals, orange, fresh melon and ripe kiwi. Light 
mouthfeel with minerality and acidity all creating a 
beautiful balance. 44% Merlot, 33% Cabernet 16.5% 
Chardonnay 7% Riesling, Pinot Noir, Gewürztraminer 

OCTOPUS
Fire-roasted red pepper quinoa, 
spring onion pesto

 Estate Pinot Blanc, Lieb Cellars ‘19
2019 was a balanced year. The fruit came in clean and 
with ripeness levels higher since 2013. Dry with bright 
acidity and flavors of sugared lemon peel, rose petal 
and the salinity of sea spray. 100% Pinot Blanc
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