
 
 
 
 

First Course 
King Crab & Apple Salad 

Alaskan King Crab, Granny Smith Apple, Fennel, Yuzu Vinaigrette 
Chateau Loudenne – Bordeaux Blanc 2019 

 
Second Course 

Pumpkin Tortelloni 
Butter-grazed Tomato, Artichoke Heart, Caramelized Pearl Onion, 

Balsamic Vinegar 
Opus One 2012 

 
Third Course 
“Campagne” 

Smoked Bacon, Apple Butter, Corn, Onion Marmalade 
Opus One 2018 

 
Fourth Course 

Dry—Aged Duck breast 
Braised endive, Cherry, Parsnip Mousseline, Foie Gras, Duck Glace 

Opus One 2019 
 

Fifth Course 
64-Hour Braised Short Ribs 

Kennebec Potato, Chanterelle Mushroom, Black Garlic Veal Glace 
Opus One 2021 

 
Mignadises 

Aged Cheddar, Leek Greens, Apple Blossom 
Overture 2021 by Opus One 

 
Dessert 

Honey-Roasted Apple Tart 
Wisconsin Apples, Vanilla Mascarpone, Candied Ginger, Almond Crumble 

Chateau Cantegril Sauternes 2014 


