
Aveta Sauvignon Blanc
CRAB CAKE

citrus, honeysuckle viniagrette, yuzu aioli

Karia Chardonnay
HAVARTI CAESAR

golden berries, brown butter croutons, bottarga

Fay Cabernet Sauvignon
WHITE SOY MIRIN SALMON

japanese sugar plums, snow peas, goat cheese fondue, crispy
polenta

S.L.V. Cabernet Sauvignon
DUCK CONFIT

red wine gastrique, prune & walnut relish

Cask 23 Cabernet Sauvignon
RED WINE BRAISED OXTAIL

bittersweet chocolate, porcini risotto

Limited Seating Available RSVP to Ron Mitchel 
201-723-9660

$165 per person*

May 25th  @ 6:30pm

Wine Room Kitchen & Bar 
Presenting

Stag's Leap Wine Cellars

Special  Pricing on Bottle Purchases only at Event 

Welcoming
NICOLAS FEUILLATTE BRUT

*plus tax & 20% gratuity  / Menu subject to change based on availability


