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TERRINA DI FAGIANO 
WILD PHEASANT & GUINEA HEN TERRINE 

GIARDINIERA & TOASTED BRIOCHE                                  

BARBOURSVILLE VINEYARDS BRUT ROSÉ N.V. 
 

 
 

PAPPARDELLE AL SUGO DI LEPRE 
LOCAL EGG PAPPARDELLE 

OYSTER MUSHROOMS & WILD BROWN HARE RAGÙ  
 BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2017 

 

 
 

FILETTO DI CERVO ROSSO 
ROASTED ELK TENDERLOIN WRAPPED IN WILD BOAR SAUSAGE 

RED MILLS GRITS, SAUTÉED KALE & WHOLE GRAIN MUSTARD SAUCE 
 BARBOURSVILLE VINEYARDS OCTAGON 2019 

 

 
 

CIAMBELLA AL VINSANTO 
LEMON POPPY SEED BUNDT CAKE 

MADAGASCAR VANILLA BEAN WHIPPED MASCARPONE & CANDIED ORANGE  
BERRY COULIS 

BARBOURSVILLE VINEYARDS PAXXITO 2019 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


