
Pinot Noir Wine Dinner 

First Course 
  Wild mushroomVol-au-Vent, herbs de Provence, Sherry cream reduction 

2021 Hugel Pinot Noir Classic, Alsace, France 

Second Course 
Warm duck leg confit salad of frisée, red onion, orange segments, heirloom tomatoes, goat 

cheese fritters, orange & honey ginger vinaigrette  
2021 Justin Girardin Bourgogne Pinot Noir, Burgundy, France 

Third Course 
Miso glazed, pan seared salmon, Bok Choy, parsnip purée, Pinot Noir reduction  

2021 Knudsen Pinot Noir, Dundee Hills/Willamette Valley, OR 

Main Course 
Baked pork tenderloin, stuffed with cranberry & apple walnut cornbread, truffled sweet 

potato, braised greens, apple cider demi-reduction 
2021  Amelia Pinot Noir, Valle del Limari, Chile 

Dessert 
Artisanal, light cheese assortment, plum & cherry membrillo, house-made crackers 
2019 Davis Bynum “Jane’s Vineyard” Pinot Noir, Russian River Valley, CA 

*MENU SUBJECT TO CHANGE ACCORDING TO MARKET AVAILABILITY 	


