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CARPACCIO DI BARBABIETOLA ARROSTO 
ROASTED BEET CARPACCIO 

LOCAL ARUGULA, CHÈVRE & MARCONA ALMONDS 
ALLEGRANTE VINAIGRETTE                                  

BARBOURSVILLE VINEYARDS NASCENT 2020 
 

 
 

RAVIOLI DI ZUCCA  
BUTTERNUT SQUASH-AMARETTO COOKIE RAVIOLI 

SHAVED 32-MONTH PARMIGIANO REGGIANO, TOASTED PUMPKIN SEEDS & CRISPY SAGE 
BROWN BUTTER SAUCE  

 BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2023 
 

 
 

BISTECCA DI MANZO ALLA GRIGLIA CON CROSTA DI PEPE 
PEPPERCORN CRUSTED GRILLED RIBEYE 

ROASTED GARLIC MASHED POTATOES, SAUTÉED MUSTARD GREENS & FRESH HORSERADISH CREAM 
CABERNET FRANC REDUCTION 

 BARBOURSVILLE VINEYARDS OCTAGON 2021 
 

 
 

POT DE CRÈME AL CIOCCOLATO CALDO 
WARM CHOCOLATE POT DE CRÈME 

TOASTED ALMONDS, AMARETTI WHIPPED CREAM & PIZZELLE  
BARBOURSVILLE VINEYARDS PAXXITO 2019 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


