
 

 
 

C A B E R N E T  F R A N C  C E L E B R A T I O N  
 

S U N D A Y ,  A U G U S T  1 7 ,  2 0 2 5  

 

VITELLO TONNATO 
ROASTED & CHILLED THINLY SLICED VEAL LOIN 

CRISPY CAPERS, TONNATO SAUCE & LOCAL ARUGULA                                  

BARBOURSVILLE VINEYARDS ALLEGRANTE ROSÉ 2024 
 

 
 

RAVIOLI DI RICOTTA E MELANZANE 
EGGPLANT-FRESH RICOTTA RAVIOLI 

BASIL, ZUCCHINI BLOSSOMS & RICOTTA SALATA 
PIENNOLO TOMATO SAUCE   

 BARBOURSVILLE VINEYARDS GOODLOW MOUNTAIN CABERNET FRANC 2021 
 

 
 

STINCO DI MAIALE NOSTRANO 
CABERNET FRANC BRAISED FARM RAISED BERKSHIRE PORK SHANK 

SAUTÉED SUMMER SQUASH & CREAMY THOMASVILLE POLENTA 
 BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2017 
BARBOURSVILLE VINEYARDS CABERNET FRANC RESERVE 2023  

 

 
 

STRUDEL DI PESCHE 
LOCAL PEACH STRUDEL 

BOURBON CARAMEL & PECAN-BROWN BUTTER GELATO 
BARBOURSVILLE VINEYARDS PHILÉO N.V. 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 


