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FIRST
BRUT YELLOW LABEL DE VEUVE CLICQUOT, 

CHAMPAGNE, FRANCE NV

LO B S T E R C A R PAC C I O
citrus oil, poached lobster tail, pomelo “caviar,”  

tangerine emulsion, sea beans, fennel pollen, fennel oil

SECOND 
CHABLIS  DE MAISON JOSEPH DROUHIN,  

BURGUNDY, FRANCE

R AV I O LO A L U OVO
shaved truffle, meyer lemon ricotta, butternut squash purée,  

beurre noisette, fried sage

THIRD 
MALBEC DE ACHAVAL FERRER ,  

MENDOZA, ARGENTINA

P H E A S A N T B A L LOT I N E
chestnut sausage farce, savory mousse, glace de poulard

FOURTH 
RHÔNE BLEND “ABSTRACT” BY ORIN SWIFT, 

CALIFORNIA ,  USA

H I G H L A N D W E L L I N G TO N
venison tenderloin, duxelles, puff pastry, parsnip purée,  

petit root vegetables, blackberry reduction

DESSERT RECEPTION FOLLOWS

*Consuming raw or undercooked meats, poultry, seafood, shellfish or eggs may increase 
your risk of foodborne illness, especially if you have certain medical conditions.


