ARFTE]

ITALIA

le judgement of paris wine dinner
wednesday, july 8 | 6pm

chilled carpaccio of sea scallops

watermelon, baby zucchini, Fresno, lime, mint, pistachio.

wine pairing: Chateau Montelena Chardonnay

fresh cavatelli & confit duck

wild summer mushrooms, plum, mascarpone cream, parmesan, tarragon

wine pairing: Stag's Leap Wine Cellars Chardonnay

peppercorn crusted pan-roasted bison striploin

wine pairin(q: Stag's Leap Wine Cellars “Artemis” Cabernet Sauvignon

opriona/ add-on: Stag's Leap Wine Cellars “Fay” Vineyard Cabernet Sauvignon

triple créme brie

fresh macerated cherries, herbes de Provence tuille, dark chocolate ganache

wine pairing: Chateau Montelena Cabernet Sauvignon



