
THIRD COURSE
Filet dans les Champignons

brulé vidalia onion
hens of the wood mushrooms

braised fennel
boulangère potatoes with rosemary & thyme

sauce chasseur 

FVP Azcuénaga Vineyard Petit Verdot, 2023

FOURTH COURSE
Seasonal Pound Cake Trio 
grilled vanilla & citrus cake

blueberry & lemon with fresh lemon curd
strawberry & rhubarb with rhubarb curd 

grilled peach & blood orange with gorgonzola 
mascarpone 

FVP Azcuénaga Vineyard Malbec, 2023

SECOND COURSE
Cod & Shrimp Cannelloni with Lemon Basil 

creme 
garlic basil oil

crispy fried garlic  

FVP Azcuénaga Vineyard Old Vine  
Chardonnay, 2024

FIRST COURSE
Watercress & Ballotine of Chicken Salad 

pancetta-wrapped ballotine of chicken
fresh mozzarella

smoked roma tomato & sweet pepper romesco
micro basil, lemon herb vinaigrette

FVP Azcuénaga Vineyard Gamay Rosé, 2024

white balsamic scented
feta cheese

meyer lemon
himalayan salt 

AMUSE
Compressed Watermelon 

micro mint

ARGENTINA 
UNCORKED: 
AN EXCLUSIVE  
WINE DINNER

FEATURING FAMILIA VICENTE PEARCE WINES


