
The Perfect
Pair

Indulge in a culinary journey with our exquisite menu.
Start with Seared Lamb Chop Loin drizzled in Cherry-
Cocoa Rosemary sauce, paired with Harvey & Harriet
Red Wine Blend. Delight in a Smoked Whitefish Salad

with White Balsamic Cranberry dressing accompanied
by a creamy Smoked Chicken and Vegetable Chowder.,

paired with Blindfold, White Pinot Noir. 

For the main course, savor a Hanger Steak marinated in
Blackberry, Cherry Plum, Cocoa, and Balsamic,

complemented by Mount Veeder Winery Cabernet
Sauvignon. End on a high note with Dark Chocolate and

Hazelnut Mousse, paired with Unshackled Pinot Noir.
Unforgettable flavors await!
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•  S E A R E D  L A M B  C H O P  LO I N  W I T H
C H E R RY ‑C O C OA  RO S E M A RY  S A U C E

  PA I R E D  W I T H  H A RV E Y  &  H A R R I E T  R E D
W I N E  B L E N D

•  S M O K E D  W H I T E F I S H  S A L A D  W I T H  W H I T E
B A L S A M I C  C R A N B E R RY  D R E S S I N G  A N D  A

S M O K E D  C H I C K E N  &  V E G E TA B L E
C H OW D E R

  PA I R E D  W I T H  B L I N D F O L D  W H I T E  P I N OT
N O I R

•  H A N G E R  S T E A K  W I T H  B L AC K B E R RY ,
C H E R RY  P L U M ,  C O C OA  &  B A L S A M I C

M A R I N A D E
  PA I R E D  W I T H  M O U N T  V E E D E R  W I N E RY

CA B E R N E T  S A U V I G N O N

•  DA R K  C H O C O L AT E  &  H A Z E L N U T
M O U S S E

  PA I R E D  W I T H  U N S H AC K L E D  P I N OT  N O I R


