
 

    
 

 M O T H E R ’ S  D A Y  C E L E B R A T I O N   
S U N D A Y ,  M A Y  1 0 ,  2 0 2 6  

 

 ANTIPASTO  
INSALATA PRIMAVERA 

APRICOT & CHERRY MESCLUN GREENS SALAD 
RICOTTA SALATA, SPINACH, TOASTED PECANS & BALSAMIC REDUCTION 

ALLEGRANTE ROSÉ VINAIGRETTE 

BARBOURSVILLE VINEYARDS PROSECCO N.V.  
 

 PRIMO  
RISOTTO CON CAPPESANTE, MIDOLLO E ASPARAGI  

CARNAROLI RISOTTO 
SEARED SCALLOPS, ASPARAGUS & BONE MARROW 

 BARBOURSVILLE VINEYARDS VERMENTINO RESERVE 2024 
 

 SECONDI  
MAHI SCOTTATO CON SALSA TROPICALE* 

BLACKED MAHI-MAHI 
ASPARAGUS & MANGO-PINEAPPLE-PEPPER SALSA 

SALMORIGLIO SAUCE 
BARBOURSVILLE VINEYARDS SAUVIGNON BLANC RESERVE 2023 

 

OR 
 

 

 

BISTECCA DI MANZO ALLA GRIGLIA* 

GRILLED PRIME BEEF HANGER STEAK 
MASHED POTATOES, SAUTÉED KALE & VIDALIA ONIONS 

BARBOURSVILLE VINEYARDS OCTAGON 2021 
 

 DOLCE  
TORTINO VALRHONA CON GELATO ALLA FRAGOLA E RABARBARO 

VALRHONA CHOCOLATE-ORANGE TART 
STRAWBERRY-RHUBARB GELATO & ALMOND CRÈME ANGLAISE  

 BARBOURSVILLE VINEYARDS PAXXITO 2021 

 
− EXECUTIVE CHEF MICHAEL CLOUGH – 

 
*In accordance with the Virginia Department of Health, consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness 


