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DuckhornWine Dinner
FIRST COURSE

Jumbo Lump Crab Cake
yuzu aïoli / sriracha mayonnaise / arugula / tuile dantel

Goldeneye Anderson Valley Brut Rosé Sparkling Wine

SECOND COURSE
Baked Lobster Mac & Cheese

parmesan breadcrumbs / mornay sauce / chive

Duckhorn 2023 North Coast Sauvignon Blanc

THIRD COURSE
Roasted Duck Breast

balsamic cherry demi-glace / parsnip purée / 
hen of the woods mushroom 

Migration 2022 Russian River Valley Pinot Noir 
Running Creek Vineyard

FOURTH COURSE
Braised Short Rib

natural jus / white cheddar chive pom purée /  
spring asparagus

Duckhorn 2022 Napa Valley Merlot

FIFTH COURSE
Spumoni Baked Alaska

cherry compote / meringue / spiced rum flambé

Canvasback Cabernet Sauvignon
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