
R av i n e  W i n e  D i n n e r
J a n u a r y  19 ,  2 019  @  7 p m

• • • • Five Course Dinner • • • •

Prince Edward Island Mussels
Almonds, Broccolini, Fennel, Cherry Peppers, Olives & Galliano Butter Sauce

Sparkling Wine, Finger lakes

• • • • • • • • • •

Duck Rillette
Herbed Brioche, Guanciale, Grape Gastrique & Arugula

Dry Riesling, Finger Lakes

• • • • • • • • • •

Pan Seared Scallop
Vegetable Fritter, Piri Piri, Zucchini Rollatini & Brown Butter 

Chardonnay, Finger Lakes

• • • • • • • • • •

Veal Tenderloin
Cherry Demi Glace, Potato Croquette, Roasted Garlic Truffle Aioli, Pickled Carrots & White Asparagus 

Pinot Noir, Finger Lakes

• • • • • • • • • •

Berry Tiramisu
Citrus Chantilly & Shaved Chocolate

Vignoles, Finger Lakes

• • • • • • • • • •

$85 Per Person
Excludes 20% Suggested Gratuity & 8% Tax


