
FIRST COURSE 

PARSNIP SOUP
Citrus Oil, Herbs, Toasted Pistachios 
 
Stags’ Leap Winery Viognier

SECOND COURSE

PAN ROASTED STURGEON
Prosciutto Crisp, Arugula, Merlot Onion Caviar 

Stags’ Leap Winery Merlot

THIRD COURSE

SEARED LAMB LOIN
Natural Reduction, Rosemary Spaetzle 

Stags’ Leap Winery
Cabernet Sauvignon

FOURTH COURSE

MANHATTAN STRIP
Duck and Shallot Confit, Duck Fat
Butter, Roasted Garlic Mashed Potatoes,
Asparagus with Hollandaise 

Stags’ Leap Winery
“The Investor”

FIFTH COURSE

DARK CHOCOLATE SIN CAKE
Raspberry and Red Wine Poached Pear 

Stags’ Leap Winery 
Petite Sirah

STAGS’ LEAP
WINERY


