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PÂTÉ DI ANATRA E FICHI 

DUCK-BLACK MISSION FIG PÂTÉ 
PISTACHIO PESTO RELISH & GRILLED FLATBREAD  

BARBOURSVILLE VINEYARDS BRUT N.V. 
 

 
 

CANNELLONI DI ZUCCA ARROSTITO               

ROASTED WINTER SQUASH CANNELLONI 
SPINACH, PORCINI MUSHROOMS & FONTINA VAL D’AOSTA 

ROASTED GARLIC-CREAM SAUCE 
BARBOURSVILLE VINEYARDS OCTAGON 2021 
BARBOURSVILLE VINEYARDS OCTAGON 2013  

 

 
 

COSTOLETTA DI ALCE ARROSTO 

ROASTED ELK CHOP 
ROOT VEGETABLES & SAUTÉED VIDALIA ONIONS-SPINACH 

FOIE GRAS SAUCE 

BARBOURSVILLE VINEYARDS OCTAGON 2019 
(TOP 100 WINES OF THE WORLD – WINE ENTHUSIAST 2023) 

 

BARBOURSVILLE VINEYARDS OCTAGON 2009 FROM MAGNUM 
(CASE & CUP WINNER – VA GOVERNOR’S CUP COMPETITION 2013)  

 

 
 

GELATO AL CIOCCOLATO E VANIGLIA CON CRUMBLE ALL’AMARETTO 

VALRHONA CHOCOLATE & MADAGASCAR VANILLA BEAN GELATO LAYERED TARTUFO 
AMARETTO COOKIE CRUMBLE & COFFEE CARAMEL 

BARBOURSVILLE VINEYARDS PAXXITO 2021  
 

 
− EXECUTIVE CHEF MICHAEL CLOUGH − 


